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Isnt the single most important step to a self-sufficient 
lifestyle growing your own fruit, vegetables and flowers? 
We can help you grow your own vegies organically, free 
of chemicals and definitely not genetically modified. Our 
seed-to-table heirlooms, coming fresh from your backyard, 
are like artisan breads; vastly superior to any supermarket 


bought produce. 


The Diggers Club is the club for organic 


gardeners. 


Growing fruit at home that’s fresh, tasty and organic rather 
than buying those supermarket fruits of deception cuts 
Greenhouse emissions by 30%. 


Learning to. grow your own is all Diggers 
explained in our book. Over 240 Garden and 

The Australian i heirloom vegetables and herbs, , Ne 
Fruit & Vegetable plus 188 fruits, nuts and berries £ Environment Trust 


© Garden are photographed and described 


Ihe Diggers Club is owned by the Diggers 
for all climates. From avocado 


i Garden and Environment Trust, a not-for- 
"u i Pix to white sapote, with the most profit charitable trust that preserves Australias 


$ j p y À 
e comprehensive climate guide heritage of heirloom seeds and plants, and the 


to ensure your success. Includes gardens of Heronswood and St Erth. 
: me 


three mini plot planting plans Diggers seeds are 100% owned and 


for first timers. trialled in Australia, unlike UK 
sourced seeds sold in 
OM of outlets, 


All about the Diggers Club 


“The Diggers Club began 33 years ago 
and we are now Australia’s largest 
garden club with more members than 
Australia’s most popular football club, 
Collingwood. Imagine how more 
satisfying it is to spend five hours in your 
garden growing your own flowers and food 
than watching the footy! We are helping 
gardeners from Hobart to Cairns.” says 
founder Clive Blazey. 


Free seeds, exclusive plants & discounts 


Diggers members receive 8 free packets of seeds each 
year and free entry to our gardens, so come and visit 
historic Heronswood in Dromana and St Erth in 
Blackwood, VIC, our nurseries and our shop in the 
Botanic Gardens of Adelaide. We have hundreds of 
exclusive plants (Wasabi, Capers, World's Hottest Chilli) 
that you won't find at your local nursery and members 
can save up to 30% on quantity purchases 
of seeds and plants. 


6 magazines/catalogues 


Every second month we post you 
our magazine featuring seeds, bulbs, 
perennials and roses. Our magazine 
articles fearlessly tackle 

GM, seed ownership, climate 


change and ethical food. 
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UNDER THE © 


MOULBERR T-I KEE 


Dear readers, n 

Welcome to the winter issue of Earth Garden. I was 
standing dumbly in the middle of our vegie garden a minute 
ago, thinking how astounding it is that the sun drops so 
quickly after the autumn Equinox. It feels like just a few 
short weeks ago the sun was high in the sky at noon, directly 
overhead, and baking everything in its path. Now, as I write 
this, we're hurtling towards the winter Solstice on 22 June, 
and the ‘bite’ has definitely gone. 

That means one thing in our garden: Judith and I start 
feverishly planning which Dry Season vegie seeds we can 
plant, and which we'll need to hold back until the soil cools 
a little more. This week I’ve been fiddling with the soil ther- 
mometer, trying to get an accurate reading. I don't like it 
when the thermometer says 31°C - that’s right — 31°C. So I 
keep measuring different garden beds in the hope that I had 
a rogue high reading. But no — it really is 31°C in our vegie 
beds, and I just have to wait till it drops to about 27°C for 
the bulk of our plantings. 

We already have cucumbers, watermelons, pumpkins, 
basil, snake beans and rocket seedlings popping 
up in the rows, and it looks like it’ll be a bumper 
crop of rocket thanks to the new composting 
methods Judith used this year. But resisting the 
urge to plant carrot seeds and tomato seed- 
lings for another couple of weeks will pay off in 
the long run: if your soil is too cold or too hot 
your seeds might germinate and your seedlings 
might stay alive but they may not get the con- 
tinuous, unchecked growth that leads to healthy 
mature plants and delightful harvests. 

My tomato seedlings have all germinated 
nicely — they’re sitting in the shadehouse waiting 
for me to transplant them after I’ve built a long 
bamboo frame in a row to supplement the toma- 
toes we grow along our fencelines. We're lucky 
enough to have installed 150 metres of 2.4m high 
reo mesh along our fencelines so we're never short of a grow- 
ing frame. But we like the sculptural feel of our home-de- 
signed bamboo tomato frames, and I enjoy saving and reusing 
the same fencing wire and bamboo poles I've used for a few 
years now. I saved the tomato seed -Tropic — from a particu- 
larly impressive plant growing on the frame last year so I hope 
that, like my snake bean seeds, I can keep improving the local 
adaptability of our tomato plants each year. 

While we've been waiting for the soil to cool down 
Judith and I have been preparing our planting map, using 
previous years’ layouts to remind us where we'd grown our 
eggplants and tomatoes, and where we should plant vines 
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and leafy greens. Our crop rotation system is not highly 
developed but we usually manage to maintain a reason- 
able-looking rotation, and always avoid growing tomatoes 
and eggplants in the same soil for at least two years. We also 
follow up our tomato patch with a green manure crop of 
unstaked snake beans. Although they’re climbers we let them 
ramble unsupported along the row. We still get big crops of 
beans for the wok, or to give away, but we also feel better 
about the nitrogen-fixing these legumes perform. 

All of this frenzied garden activity is, of course, regulated 
by the movement of the sun. We've been watching for the other 
signs of the Dry Season arriving: hordes of dragonflies blown 
in on the easterly desert winds to gobble up the mosquitoes, 
lower humidity, and drying grasses on the Roebuck Plains. But 
these days I wonder if the most reliable sign of the Dry Season 
arriving in Broome is the influx of rented ‘Wicked’ vans full of 
young European backpackers. It’s always a colourful sight in 
Broome — and far more welcome than the threat of Woodside 
Petroleum’s contractors wanting to drill and destroy the burial 
sites of the Goolarabooloo people for a gas hub. That fight con- 
tinues and we are determined to win. (Ha! I wrote 
that last sentence before the upheaval on 12 April 
when Woodside announced they were abandon- 
| ing their giant gas hub.) 

The movement of the sun dictates the 
habits and hobbies of Earth Gardeners all over 
Australia. In the south the Sun Lizard solar air 
< heater will be hard at work pumping warm air 
into our strawbale office in Trentham. 

: Lots of Earth Gardeners will be working on 
ig good garden tidy up, mulching, chipping, and 
composting the last of those mouldy old tomato 
bushes, pulling out the dried corn stalks, cosseting 


Chester, our dumb-but-happy their garlic plants, planting onions, and thinking 
family mutt, smiles for the 
camera in front of our new 

snake bean patch. 


about which plants grew well this year, and which 
might do better next spring. It’s the season for stud- 
ying seed catalogues, planning building projects, 
comparing quotes for solar rooftop systems, bottling, preserving 
and unscrewing jars full of delightful summer produce. 

Earth Gardeners all over the country will crank up 
their pizza ovens, and that reminds me — I have some serious 
maintenance to do on our oven since the Wet Season. 

I hope the range of stories in this issue inspires you to 
enjoy winter and make the most of this part of the year when 
the sun stays low, and when the Goolarabooloo people and 
their friends are dancing in the sandhills north of Broome. 


Happy reading, 7 


opinions a Forh Garden, l 
-please keep them concis 


Here at Earth Garden HQ we love to hear from read- | 
ers. Write in and you could win a copy of Even More p. 
Chook Wisdom. Email: editorial@earthgarden. com.au 
or post letters to PO Box 2, Trentham, Vic, 3458. 


OP, BAGS OF FRUIT 


} Hi Earth Garden, 
_ Thisyear 

[have en- 
sured that we eat some _ 
of our grapes by bag- 
ging the bunches. Last _ 
year birds ate most of 
them even before they 
had ripened. Ihadmy _ 


pre 


lovely mum make up 80 — 


of these net bags and 
I closed and attached 
them to the vine with 
pegs. Iam an animal 
rescuer and don't like 
netting over treesand 
vines. I have had to cut — 
many flying foxes out 
of netting and they get _ 
terrible injuries. I un- 
derstand why people 


ie NOE ea hc le CE can concur 


use netting to protect their fruit and it is my personal preference | 
not to use it. I have had success with mangos bagged as well. 


Robyn Hope, Johns River, NSW. 


SAVE LIZ — AN 
ENDANGERED SPECIES? 


Dear Earth Garden team, 
PLEASE, PLEASE encourage Liz 
Ingham to keep being a weekend 
hippie. I couldn't bear it if my fa- 


ny 


vourite regular bit of Earth Garden 
disappeared. I love the whole maga- 
zine and look forward to it arriving in 
the mailbox, but the article I turn to 
first is always Liz’s. Don't let her go 
away. 


She might be a little interested 
to hear from another earth gardener 
that when we built our home on a 10- 
metre-wide block 17 years ago, I too 
had initial struggles with the build- 
ers regarding eco-friendly products, 
particularly the insulation. I sourced 
and insisted on wool and cellulose 
rather than the dreaded fibreglass 
pink batts. Much mocking took place 
initially until the*guys found it was so 
much nicer to work with. I also in- 
sisted on retaining the old huge solid 
bath from the previous house. It sat 
out on the site looking forlorn for a 
couple of months (it was a dread- 
ful bright pink) until it was ready to 
be installed taking three blokes to 
do so. Then I found someone who 
came and reglazed it white. It is still 
a source of pleasure and the builders 
have on a couple of occasions called 
to find out who they should use 
when dealing with other eco-spirits. 
Keep up the good work. 

Heather Saville. 


SANITY IN A MAD, MAD 
WORLD 

Dear Earth Garden, 

I enclose my yearly subscription and 
look forward to more interesting ar- 
ticles and a chuckle or two. I do hope 
that Liz Ingham will continue her 
‘Confessions of a Weekend Hippie’ 
when she does return to suburban 
living and I wish her all the best for 

a sustainable life in the city. Ilove 
reading Jackie French's ‘Season by 
Season’ — she is so knowledgable on 


June — August 2013 e EARTH GARDEN 5 


EARTH PEOPLE WRITE 


so many subjects. And I envy her the 
space to grow so much wonderful 
healthy food. 

I love getting my hands in the 
dirt and have managed a good pro- 
ductive garden this year in spite of 
the Ballarat cold winter and hot, dry 
and windy summer. I enclose a pho- 
to of my vegie garden (above) where 
I have raspberries, Golden Nugget 
pumpkins (at least 30 from three 
bushes — they don't ‘run’ either!). 
Corn, geraniums, rhubarb, strawber- 
ries, tomatoes, asparagus, blackcur- 
rants (I picked 30 lbs from one bush 
and made lots of jam — yum), beet- 
root, zucchinis that grow into mar- 
rows overnight, beans — bush and 
Scarlet Runners — carrots and crys- 
tal-apple cucumbers. So, not bad for 
an old girl. And a very productive 
grapevine draped over my front ve- 
randah, and lavender for the bees. 

Thanks for a great magazine 
and keep up the good work — a dash 
of sanity in today’s mad, mad world! 
Beth Cox, Wendouree, VIC. 


RECYCLED WATERING 
SYSTEM 

Hi All, 

This is my latest invention for water- 
ing my rows of vegie seedlings, and it 
works really well, well enough that I 
use it every day. 

I have raised bean, watermelon, 
sunflower and broccoli seeds in just 
four days when I watered the seed- 
sown soil with this technique. The 
water capacity is about 18 litres, and 
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the drippers last about 

_ four hours, and take 
just five minutes to fill. 

=  Ituses 19-mmT-piece 

* irrigation fittings avail- 
able from most hard- 

_ ware/plumbing/garden 

3 stores, bottle necks 
from soft drink bottles, 
white pressure pipe, 

_ bottle caps for joiners, 

_ and drippers. All the 
bottles are plumbed 
together, so that I only 

have to be able to get at one end of the 

water frame to fill all the bottles up. 

You may notice that most of the 
bottles don't have their bottoms cut 
off, but only have a small hole. This 
reduces the chance of dust, leaves, 
and insects entering the water reser- 
voir system. The small hole is neces- 
sary because otherwise an airlock 
happens, and it would take ages for 
the bottles to fill. 

The green tub near the guard- 
ian gnomes has a piece of tightly wo- 
ven cloth in its floor to act as a filter, 
and I mostly fill the water through 
this tub, especially when I pour 
worm farm juice into the system. 
The filter helps to stop grit and sedi- 
ment clogging up the drippers. 

If the drippers do clog up, 


which they do occasionally, I just pull 
them out, clean them with a tooth- 
brush and reinstall them. I do this 
about once a month. 

This method of watering is so 
much more effective than the same 
18 litres of water coming from a wa- 
tering can. The drippers are glued 
into the 20-mm PVC pipe sections 
with superglue. 

When I have established a 
seedling row I move the frame to an- 
other part of the vegie patch and wa- 
ter something else. It works so well. 

I actually do four hours of watering 
in just five minutes, and although I 
didn't design this for water efficiency, 
but for consistent moisture, water ef- 
ficiency has been a side benefit. 

The sunflower seedlings in the 
back row were planted as seeds on 
the first weekend of February, and 
these same plants are now 6 feet+ tall 
and flowering. 

Peter Howarth. 


LONDON CALLING 

Dear Earth Garden, 

I bought Earth Garden in the 1970s 
— probably the first ever publication, 
and occasionally I buy a copy when I 
am back in Australia as I now live in 
London. I find the information you 
provide extremely helpful and practi- 


Peter's ingenious seed irrigation system. 


cal but not always that well known 
— such as your article in EG158 
December 2011 about the use of cof- 
fee grounds for compost. I had been 
using this trick for years here as there 
are many slugs in a wet old English 
garden. But none of the locals who 
moan incessantly about slugs seem 
to know this. 

Anyway, I would love to obtain 
an international subscription. Iam 
writing to enquire whether I might 
sign up for a digital version please, 
to save on postage. I would be most 
grateful for your advice. 

Even though I live in London, 

I have kept chickens (in an Eglu) in 
my tiny London garden and I have an 
allotment so I call myself an urban 
farmer. In the 1960s I was married to 
a real Aussie farmer but we lost the 
farm from that terrible drought. Here 
you never hear me complain about 
all the rain ... Today it snowed. 

Dr Ruth Armstrong, London, UK. 


Dear Ruth, You can certainly purchase 
Earth Garden as a digital copy. To 

do this download the Magshop App 

to your device from ITunes or Google 
Play (this is free) and you can then 
buy Earth Garden in digital form 
from Magshop. Regards, 

Linda Wheeler, Subscriptions 
Department. 


Pizzas galore in the pipeline at Kerry's. 


LUCKY WINNER 

Dear Fiona, 

Firstly I want to say what a great book 
Back Yard Farmer is — both my hus- 
band and I enjoy it very much and get 
so many ideas and inspiration from it. 

I want to say a huge thank 
you to Back Yard Farmer and also to 
Primo BBQ Grills for their wonder- 
ful prize of a Primo Oval Junior BBQ 
Grill, which I was very lucky to win 
from Number 10. It is a fabulous 
prize and came at a great time as it 
was also our 30th wedding anniver- 
sary the same week I won. Casey 
from Primo could not have been 
more helpful and was a really nice 
person to deal with. Nothing was too 
much trouble. 

I remember the very first prize I 
ever won was also a barbecue. It was 
at my boys’ school fete many years 
ago and I bought a ticket on the wheel 
and won a three-legged round gas 
barbecue. Not sure if you can still get 
them anymore. There will be many 
pizzas cooked on this barbecue — my 
husband was recently talking about 
getting a pizza oven and now we have 
one there will be many family gather- 
ings around it cooking pizzas. 

Thank you again, Fiona. I look 
forward to getting the next issue 
of Back Yard Farmer and will scour 
it from cover to cover picking and 


Mid Babe te WINIE 


choosing my next backyard venture. 
Happy gardening. 
Kerry Moreland. 


Hi Kerry, You are most welcome and I 
don't think the grill could have gone 
to a better home! We have another 
great subscription prize on offer in 
Number 11. Check out www.goodlife 
bookclub.com or call (03) 5424 1814 
to buy the latest edition or to take out 
a subscription. —Fiona. 


REGISTERING LAND FOR 
WILDLIFE SANCTUARY 
Dear Folk, 
It was a real thrill when I read my 
latest Wildlife Land Trust journal 
Wildlife Lands to see EG contribu- 
tor/icon Jill Redwood had regis- 
tered ‘Witchwood’ at Goongerah, 
Victoria, as a wildlife sanctuary with 
the Trust. Also friend Sharyn Munro 
has registered 65.66 ha of her prop- 
erty in the Uppér Hunter region, 
NSW. Readers may know of Sharyn 
as a regular contributor of articles in 
Owner Builder magazine. Her article 
‘As she likes it’ in the Dec 2012-Jan 
2013 edition gives Earth Gardena 
plug. Others will know Sharyn as au- 
thor of her biography The Woman on 
the Mountain, and her latest hard- 
hitting response to the coal seam gas 
fiasco, Richland, Wasteland. Sonia 
and I have registered our proper- 
ty ‘Bridgewater’ with the Trust and 
highly recommend readers to check 
out www.wildlifelandtrust.org.au. 
Those of you owning land 
could register all or part with the 
Trust. There's no cost, though the 
Humane Society International, of 
which WLT is a sub-set, would be 
grateful for donations for their pro- 
grams to protect wildlife worldwide. 
The international activities can be 
checked out on the US-based website 
www.hswilt.org. 
Ian Brothers, Bridgewater, 213 
Barkers Road, Grenfell, NSW, 2810. 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 82 
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advance of the events. 


The Terra range of furniture really is made from compost. 


Fancy making your own furniture out of compost? Adital 
Ela, an Israel-based designer, does. Her Terra line of 
furniture includes: stools, lampshades, cups and other 
pieces of furniture — all made entirely of compost that 
she makes and gathers from near her studio. 

Ela calls herself a ‘designer-gatherer’. She blends 
organic matter like plants, soil and various fibres in a 
proportional recipe, and molds it all using compression, 
provided by her feet. Ela’s research showed that the foot- 
mixing technique for earth-based construction was used 
in ancient times in places like Iran, Iraq and Palestine. 
Ela first got the idea for making these biodegradable 
works when sipping a cup of chai tea in a clay cup: “I 
was absolutely fascinated by the way those sun-dried 
clay cups were tossed to the ground and blended back to 
become earth again within minutes. Seeing this, I started 
asking myself, ‘How can products, like people, come 
from dust, and to dust return?” 

Ela’s project throws up interesting ideas: not only 
are compostable materials available everywhere, the 
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BUSH TELEGRAPH 


Any news items of interest to Earth Gardeners may be submitted to ‘Bush 
Telegraph’. Please send notice of meetings, festivals and gatherings well in 


foot-stomping technique is something anyone can use 
to create their own low-impact and easily recyclable 
furniture. In developing her methods, Ela even realised 
that her own grandmother built ovens in the past using 
similar techniques: “I was amazed to discover that this 
knowledge was actually in my family one generation 
away. It reminded me again how crucial it is to find 
ways to lean back onto the heritage taught to us by 

our ancestors and take it forward by applying current 
scientific and technological knowledge, towards a future 
in which also our products have grandchildren.” 


Which Earth Gardener hasn't at some stage toyed 

with the idea of building a greenhouse to extend the 
growing season? Greenhouses are usually glazed but 
are expensive to build and heat throughout winter. A 
much more affordable and effective alternative to glass 
greenhouses is the walipini (an Aymara Indian word 
for a ‘place of warmth’), also known as an underground 
or pit greenhouse. First developed over 20 years ago for 
the cold mountainous regions of South America, this 
method allows growers to maintain a productive garden 
year-round, even in the coldest of climates. 

The walipini combines the principles of passive 
solar heating with earth-sheltered building. But how do 
you make one? The American sustainable agriculture 
non-profit organisation, the Benson Institute, has 
published an enlightening manual on how a walipini 
works, and how to build one. The walipini uses nature's 
resources to provide a warm, stable, well-lit environment 
for year-round vegetable production. Locating the 
growing area 2 to 2.5m underground and capturing and 
storing daytime solar radiation are the most important 
principles in building a successful walipini. 

The walipini, in simplest terms, is a rectangular 


This underground 
_ greenhouse - a 6m 


_ $300 to build. 


hole in the ground 2 - 2.5m deep covered by plastic 
sheeting. The longest area of the rectangle faces the 


winter sun — to the north in the Southern Hemisphere. 


A thick wall of rammed earth at the back of the 


building and a much lower wall at the front provide the 


needed angle for the plastic sheet roof. This roof seals 
the hole, provides an insulating airspace between the 
two layers of plastic (a sheet on the top and another on 
the bottom of the roof/poles) and allows the sun’s rays 
to penetrate creating a warm, stable environment for 
plant growth. 

This earth-sheltered greenhouse taps into the 
thermal mass of the earth, so that much less energy 
is needed to heat up the walipini’s interior than 
an aboveground greenhouse. Of course, there are 
precautions to take in waterproofing, drainage and 
ventilating the walipini, while aligning it properly to 
the sun — which the (free) manual covers in detail. You 
can read the manual at: http://bensoninstitute.org/ 
Publication/Manuals/Walipini.pdf 

Best of all, according to the Benson Institute, 
their 6m by 24m walipini field model in La Paz cost 
only around $250 to $300, thanks to the use of free 
labour provided by owners and neighbours, and 
the use of cheaper materials like plastic ultraviolet 
(UV) protective sheeting and PVC piping. Cheap but 
effective, the underground greenhouse is a great way 
for growers to produce food year-round in colder 
climates. Also see www.peswiki.com and search 
underground greenhouses. 


| by 24m walipini field 
§ model in La Paz - cost 
_ only around $250 to 
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Properties, en 
perties, a VOTEN and, 
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Logan City Council's Environment Officer, Anna Markula 
(left) shows Seal Chong Wah how to create a Wildlife- 
friendly Backyard at the Logan Eco Action Festival (LEAF). 


LOGAN ECO-FESTIVAL AT GRIFFITH UNI 
LEAF is a free eco-festival with a huge array of free adult 
and children activities taking place on Sunday 2 June 
from 10am till 3pm at the Logan Campus of Griffith 
University, University Drive, Meadowbrook. 

Everyone is welcome. There’s a day of free kids’ 
activities (including science experiments, Tiddalick the 
Frog puppet shows, The Giving Tree (a magical talking 
tree), giant slide, rock climbing wall, jumping castles, 
face painters, hands-on workshops (including recycling 
and worm-farming workshops), wildlife shows and 
displays. There will also be eco-business exhibitors, 
community environmental group displays, organic food, 
free trees and other giveaways and much more. There’s 
also on-stage live entertainment, with music from Mark 
Lowndes (as seen on ‘Australia’s Got Talent’), Will Day 
and the Alibis & The Twine. This is a free community 
festival which welcomes everyone. 
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FRANCE TO TURN OFF OFFICE AND SHOP 
LIGHTS AT NIGHT 

French shops and office buildings will have to turn 

off their lights at night to save energy and reduce 

light pollution, the French environment ministry said 
recently. 

From July 1, all non-residential buildings have to 
switch off interior lights one hour after the last worker 
leaves the premises. All exterior and shop window 
lighting will have to be turned off by 1 am. 

Local authorities will be able to allow exceptions 
for Christmas lighting and other local events. The new 
law will save about two terawatt/hours of electricity 
a year - the equivalent of the annual consumption of 
750,000 households, the ministry said. Environment 
Minister, Delphine Batho, said it would also make France 
a pioneer in Europe in preventing light pollution, which 
disrupts ecosystems and people's sleep patterns. 

—Reuters 


FOREST CONSERVATION FOR 
INDONESIA? 

Controversial Singapore-based paper giant, Asia 

Pulp and Paper (APP), announced in February a 

new “Forest Conservation Policy” to undertake 
environmental and social reforms to its business 
practices. This comes on the heels of almost 100 
international corporate customers cutting contracts or 
stepping away from APP paper products, most notably 
Disney, Staples, and Mattel, after responding to 
criticism about the paper company’s role in harming 
Indonesia's endangered rainforests and communities. 
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Tourist icons like the 

_ Moulin Rouge may be 
spared the indignity 
of dimming their 
outside lights. 


APP is the largest paper company in Indonesia and 
one of the largest in the world. 

If implemented, APP’s new commitments could 
mark a milestone for Indonesia's communities and 
endangered forests. But serious concerns about human 
rights violations and APP plans to build world’s largest 
pulp mill remain. 

“Though we welcome APP’s new rainforest 
commitments as a milestone, the hidden story here is 
the controversial paper giant’s long history of broken 
promises, land conflicts and human rights violations 
across its operations,” said Lafcadio Cortesi, Asia 
Director for Rainforest Action Network. “APP will not be 
seen as a responsible company in the marketplace until 
its new commitments are implemented and resolve the 
devastating rainforest and human rights crises it has 
caused in Indonesia.” 

APP’s new forest commitment, which went into 
effect on 1 February, extends beyond lands controlled 
directly by the company to cover its entire supply base - 
about half of APP’s paper fibre comes from ‘independent’ 
suppliers. The company says it will also defer clearing and 
conversion of natural forests and carbon-rich peatlands 
while conservation and carbon values are assessed. In 
addition, the commitment acknowledges the company’s 
problems associated with land conflict, and recognises 
indigenous and local community rights to land. 

“Since building its pulp mills in Sumatra, APP has 
deforested an area of rainforest the size of Massachusetts,” 
continued Cortesi. “APP has a long history of making and 
breaking environmental and social commitments. The 
real proof of APP’s new commitment will be in how it 
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Indonesia is home to some of the most biologically diverse forests in the world but it 


proceeds with current plans to build what could be the 
largest pulp mill in the world in South Sumatra.” 

In 2004, APP promised to protect High Conservation 
Value Forests (HCVFs) and reach “full sustainability” 
as part of a legally binding US$6 billion debt “Master 
Restructuring Agreement” with Western financial 
institutions and Export Credit Agencies. As of March 2012, 
APP still remained in gross violation of this agreement. 

The Rainforest Action Network and its Indonesian 
partners are currently tracking dozens of cases of 
ongoing conflict between Asia Pulp and Paper, its wood 
suppliers and local communities across the Sumatran 
provinces of Jambi and Riau alone. 

In one example, which is representative of countless 
others, members of the Senyerang village in the Jambi 
Province of Sumatra have been embroiled in high-tension 
conflict with APP affiliate PT. WKS for many years. PT WKS 
cleared community gardens and forcibly displaced dozens 
of families. In November of 2010, police were called in 
to suppress protests and a community leader was shot 
dead. The land conflict and human rights violations 
in Senyerang remain unresolved and the community 


also has dangerously high rates of deforestation. 


released a press release with an update on the conflict just 
last February. 

The Rainforest Action Network has campaigned 
since 2009 to pressure APP to reform its destructive 
practices, including working with ten of the top 
publishing companies in the US to cancel contracts with 
APP until the company ends its central role in Indonesia’s 
deforestation crisis. 

Indonesia is home to some of the most biologically 
diverse forests in the world but it also has dangerously 
high rates of deforestation. Logging for pulp, along with 
the expansion of palm oil plantations, is a leading driver of 
this destruction. Indonesia is now listed as the third largest 
greenhouse gas emitter in the world, after the US and 
China. An estimated eighty per cent of its emissions come 
from the conversion of peatlands and other natural forests. 

APP’s new commitment comes at a critical 
moment for Indonesia's forests. The two-year 
moratorium on deforestation decreed by President 
Yudhoyono in 2011 expired in May this year. To help the 
Rainforest Action Network keep the pressure on APP visit 
their website at: www.ran.org. 
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_ Having a low moisture content gets you 
more heat and less smoke from your 
fire. Ideal for use in pizza ovens, wood 
burning stoves, open fires and campfires. 


Diverting a waste product from landfill to become a source of energy? Good one! 
Anna Kelly, of Fremantle, Western Australia, tells how she found fuel for wood fires 
without really trying. 


ACK in April 2012 I set out to a Fremantle joiner 

to find myself a new front door. What I actually 

came out with was a handful of waste sawdust 
briquettes, plucked from the skip bin at the back of the 
workshop. These briquettes are made from the cutting 
of kiln-dried solid timber and compressed (under 
pressure alone) in a huge machine into small cylinders. 

The partnership that is Waste not Wood not came 
about following a casual conversation between myself 
and fellow parent Raf Cammarano while waiting for 
the kids at the school gates one afternoon. I needed to 
get the briquettes chemically tested to see if they could 
be safely burnt. Raf (PhD in material science) had the 
contacts within a local university to do just that. 

Once it was confirmed that the briquettes were 100 
per cent timber everything kind of snowballed. We set 
out to test the market for a firewood alternative for use 
in domestic fires, campfires and pizza ovens. We rana 
stall at the Farmers Markets in Fremantle over a number 
of weekends and from this it was clear that there was a 
market for this waste product to be put to good use. The 
feedback we received was overwhelmingly positive and 
there is now a database of happy and regular Waste not 
Wood not customers. 

Next was the packaging. We found a local 
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cardboard box recycler and trialled a number of different 
boxes until we found a suitable box, one that was easy 

to handle and that when filled would be a manageable 
weight for a single person to lift. These recycled boxes 
are then turned inside out, re-labelled and weigh in at 

11 kg when full. We made ourselves a very simple silk 
screen and every couple of weeks have a big printing 
session. If you happen to drop by when we're printing 
you'll find us buried under a mountain of boxes drying 
on every available surface of Raf’s shed! 

The briquettes are collected in the workshop in 
a large skip bin. Transferring from bin to box is done 
manually and is a dusty job that we take turns in. This 
gives us the added health benefit of mild, physical 
activity (although catch us doing it on a hot day and 
we are likely to be less enthusiastic about that!). The 
owner of the workshop, his foreman and the joiners have 
all had to make minor changes to their work habits to 
accommodate us and without their support Waste not 
Wood not would not be where it is today. 

In the short time that Waste not Wood not has been 
active approximately 500 kilograms of waste sawdust 
each week has been saved from landfill. Indirectly, this 
has also saved 500 kilograms of timber each week being 
extracted from our forests. The joiners’ waste disposal 
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In the short time that Waste not Wood 
not has been active approximately 500 
kilograms of waste sawdust each week 


has been saved from landfill. 
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costs have now been reduced by about $100 a week. 
Local residents benefit, in particular the elderly and less 
able bodied people, who now have access to a physically 
manageable supply of firewood that is dry, safe to use 
and does not require cutting to smaller pieces. 

Sales are almost exclusively to customers within 
the greater Fremantle area, thus significantly minimising 
product transport and hence minimising the carbon 
footprint of the briquettes. 

Concession cardholders are offered discounts to 


ensure that the briquettes are an affordable option for Pitching in! Time and consideration was put into 
everyone. finding the right box that would be a safe and 
We can determine the success of the business manageable weight once filled. 
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Keeping everything | 
local means that the _ 
whole set up remains — 
very low tech. Our 
customers can come 
to us to collect their 
orders or we can 
arrange for delivery. 


not just in measurable results such as kilograms of 
briquettes saved from landfill, or money saved or made, 
but in the emails of thanks and congratulations that are 
sent, and in the hugs and handshakes that we receive. 
This is an example of one of the emails sent: “Hi Anna 
and Raf. Was just reading about your new venture in the 
local paper — what a brilliant idea, and thank you for 
the discount for seniors AND concession card holders. 
Love to see more people support your fantastic efforts. 
Cheers!” This is what being part of community means, 
to be able to contribute as well as to benefit. 

In its first year Waste not Wood not was nominated 
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f The briquettes are 

| packaged in recycled 
boxes that are 
turned inside out and 
relabeled. 


as a finalist in two categories for the 2012 WA Waste 
Authority Infinity Awards and won the Business Award, 
and was then nominated finalist in two categories in 
the DEC West Australian Environment Awards. It has 
been a very exciting first year and we are confident that 
2013 is going to be even better. We are looking forward 
to meeting up with old and new faces and are really 
enjoying being part of what we consider to be a positive 
step towards a greener future. 


Go to http://wastenotwoodnot.com.au for more 
information. 
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WHY DO YOU 
READ THIS MAG? 


Who reads Earth Garden? How did they find this little mag among the thousands 
that scream at you from newsagency shelves? Do you remember the first issue of 
EG you ever read? Here's the first, by Simon Rickard, of an occasional series of short 
recollections from a range of EG readers. 


at a health food shop in Canberra where I grew 

up. Later that year I moved to the Netherlands to 
study music so I filled out the little subscription form 
(the internet barely existed in those days) and had 
Earth Garden mailed to me in Holland. 

For the three years I studied in Holland, I 
lived in a one-room apartment of just 12 square 
metres. I'd lie on my bed and go over and over my 
Earth Garden magazines, reading the contributors’ 
stories, fantasising about the real estate listings, and 
dreaming of a self-sufficient lifestyle somewhere in 
the country in Australia. It was the only thing that 
kept me sane on those dark Dutch winter days. 

Perhaps it was providence, but a decade later 
I moved to Trentham in Victoria, the home of Earth 
Garden, where my partner and I grow all of our own 
fruit and vegetables and a small amount of our own 
meat on our modest town block. You wouldn't call 
us rich in the financial sense but our lives are rich 
in meaning. We eat like kings from our own garden 
and we have plenty to share with our fantastic circle 
of friends. Money can’t buy that stuff. 

That is what I have always liked about Earth 
Garden. It’s the stuff money can't buy. There are 
lots of green lifestyle magazines on the market now, 
full of professionally written articles and slick ads 
for green products. There is definitely a place for 
that, but I like the fact that most of EG’s articles 
are still written by ordinary people. People who 
have tried their own approach to self-sufficiency 
and want to share their successes and failures with 
fellow travellers. You learn so much from people 
writing from first-hand experience. Perhaps there is 
the occasional crackpot scheme, but ... it’s all good 
fun. 


| PICKED up my first copy of Earth Garden in 1993 


Keep up the good work, Earth Garden. 


Frejya the duck is a Cayuga. She's such a sweet duck, says Simon. 


Simon Rickard was head gardener at the Diggers Club until 
2009, overseeing the gardens of Heronswood and the Garden 
of St Erth. He now works as a freelance garden designer, 
consultant and coach: www.simonrickard.com. 
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T’S ONE of the most reassuring sights on the There are three main ingredients to the efficient 


property: a healthy stack of dry split wood, ready to use of that hard-won stack of winter wood. First, an 

fuel the stove, to warm the belly with soups, or the efficient wood stove or heater is important. The second 
bottom with radiant heat. But we can halve our annual is knowing how to run and stoke a fire and thirdly and 
firewood use each year and still get the same heat from most importantly, well seasoned dry firewood. All three 
it. It just takes some good planning. give you more bum-warming bang for your billets. 


Wood is a precious resource. It’s a rare commodity 
in some areas and can be challenging to source 


ecologically kosher firewood. It also takes hours of hard Green wood can have a moisture content of 50 per cent, 
yakka to cut, toss on, transport, toss off, split and stack. whereas air-dried wood generally has 10 to 20 per cent. 
As the saying goes — wood warms you twice. But that’s But to season wood to that level takes a year or two 

not the only way to get twice the heat value from your for the hardwoods, maybe six months for something 
ute load of wood. less dense like willow. For the same volume, the low 


sa 


This freshly cut and split Shining Gum should be ready to burn in 12 to 18 months, but if left in 
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rounds would take longer. 
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We plan ahead with our gardens, so why not firewood? When a tree has to come down or is a victim of a winter storm, it can 
provide you with a year’s worth of good firewood. 


SS 


i 


June — August 2013 ° EARTH GARDEN Ì7 


density woods are not great, but per dry kilogram they 
have similar heat value. You just need to stoke the fire 
more often with the lighter woods. Willow, pine, poplar 
and wattle are also handy to get the fire started or 
burn alongside the more dense woods that often need 
encouragement. If the trees are right there and free, why 
not use the wood? 

Split wood will dry out more quickly of course and 


Se 


After seasoning outside for 
a year or so, stack your split 
hardwood under shelter for 
three to six months, 


the smaller it is the faster it will dry. Leaving wood rough 
stacked to allow air to circulate through is a good start, 
and then it can be stacked under shelter for three to six 
months to finish it off. Much of this depends on your 
climate but a good sunny summer will start to season split 
wood nicely. If you burn wood before it’s properly dry, not 
only will it give less heat, it will coat your stove flue with 
creosote-type tar — dangerous if it catches alight. 


HOME STUDY =. 
Alternative, high quality A 


ise 
NEW Courses! | 400+ courses to study online, by CD 
Natural Health 


ay aith | or traditional correspondence: 
Care for Animals a 

haranenitte Human Nutrition, Pet Care, i 
eR Adolescent Psychology, Ornithology, 
Family Entrepreneurship, Photographing People, 
Counselling Self - Sufficiency, Creative Writing, 
Dramatic Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 
Poetry ... and more! 


ACS Distance Education est 1979 
w: WWW.aCS.edu.au p: (07) 5562 1088 
€: admin@acs.edu.au 
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When you've had a bit to do with firewood, you 
can tell if it’s dry by the sound it makes when you hit two 
bits together. Different species will give a different ring 
but a sharp ‘clack’ rather than a dull ‘thonk’ is a good 
indication of dry wood. 


STOVE DESIGN 


Modern stoves and heaters have chambers where smoke 
and gases are reburnt, giving you more heat rather than 
causing pollution. They also have tight fitting doors, 

air vents and flue dampers that allow you to slow the 
fire down and retain the heat in the room. Use the 
stove’s air control to get the fire going with a good draft 
and when it’s well alight, turn it down. Dry wood will 
burn happily with less air, rather than begrudgingly 
smoulder and hiss. Less airflow through the firebox 
will also keep the heat in the room or on the stove top 
rather than whooshed up the chimney to warm the sky. 
Occasionally though, a hot fast fire will help clean the 
flue of any build up inside. 


TYPES OF WOOD 


The general rule of thumb is: the slower a tree grows, the 
denser the wood will be and the greater the heat value 
per log. But these trees are also very valuable as habitat 
and have been hungrily hunted out by us axe-wielding 
humans for fence posts and firewood. So please don't 
cut down biggish trees, especially if they have hollows. 
This is prime real estate for our endangered wildlife. 
Sugar gum is about twice as dense as pine, so 
the same sized piece of pine will give half the heat. 
Sugar gum heat value isn’t that far from the box 
and ironbarks. Then going down the scale, there’s 
River Red Gum (another environmentally valuable 
and exploited species), Red Stringybark, Silvertop 
Ash, Manna Gum, Peppermint, Messmate, Wattles, 
Mountain Ash, White Cypress Pine and Radiata Pine. 


GE 


y Mud Brick Renders and Finishes 
A Timber Stains and Oils 

/ Porter’s Paints (Approved Retailer) 
a Haymes Paints 

y Low Odour Floor Coatings 
& Maintenance Systems 


But use whatever is growing nearby as the extra energy 
and distance travelled to get to the dense wood isn’t 
always worth the effort. 

East Gippsland is a high rainfall area and where 
Iam on river flats there are plenty of faster growing 
less dense species like Swamp Gum, Manna Gum, 
Peppermint and Black Wattles. These are getting lower 
down on the heat value scale but still provide great 
firewood to cook and heat with. Even the bigger apple 
branches and the odd fruit tree that needs to come 
out gives fairly dense firewood after a year or two of 
seasoning. 


STORING THE WOOD 


Split the bigger rounds of wood into manageable sizes 
or to fit your stove, and airdry them outside in the sun 
to start with. I sit them on old corro iron to stop them 
sinking into the dirt. Rough or neat stack them and then 
either restack into an old water tank on its side (facing 
north), in a shed or under a lean-to, or just weigh down 
other sheets of corrugated iron on top of the stack to 
keep things dry (tarps crack up in the weather and leak). 

The firewood techos tell us that fresh cut green 
eucalypt wood might give about # megajoules of heat 
per kilogram (Mj/kg), air dried might put out 17 Mj/kg 
and an oven or solar dried kilogram of wood will put 
out 20 Mj. 

A friend recently built a U-beaut solar drier for 
his firewood. It’s basically a box with black corro below, 
short wooden sides with the corrugations providing the 
top and bottom vent holes and glass sheets overlapping 
above. It finishes off seasoned wood down to less than 
two per cent moisture content after a couple of days of 
sunshine. 

If we can plan a couple of years ahead and have 
enough fire-safe dry places to store split wood, we can be 
cosy and dry all year for almost half the effort. 


Septic Smells? 


“Septic Rose” simply slips onto your roof vent to 
revent septic odour. Earth friendly. 

he replaceable activated carbon 

filter ehiciently adsorbs H2S (rotten 

egg gas) for up to 3 years. 


$75 + p&h. All Australian. : 
Septic Rose works really well! £ 
W: www.septicrose.com 
E: septic_rose@yahoo.com.au 
M: 0488-681-085 
T: (03)62 535390 
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GOOD TO EAT, GOOD FOR SKIN, GOOD FOR HAIR 
_ While slowly wandering around Morocco, Madeleine Delaney, of 
_ West Hobart, Tasmania, discovers what may be one of the rarest 
edilble oils in the world. 


VERY adventure begins with chaos and makes 

you late. Late for the next adventure,” my 

fellow traveller explains of Morocco. I sit back 
in my seat, and watch the landscape meander past the 
window. If there is one thing that I have learnt from 
this country it is that things take time: we crawl at a 
snail’s pace around precarious bends in the van, giving 
the other car a casual wave; conversations flow freely 
and at length, spilling over from lunch to afternoon 
over numerous cups of tea — questions asked, though 
answers rarely needed; we watch goat herders wander 
home at the end of the day: their faces seem to be caught 
by a passing thought in the glow of the late sun. 

The walk to get fresh bread in the morning involves 

a moment of quiet reflection overlooking a sweeping 
bay; the tagine for dinner time can never be rushed, 
yet another game of Crib the only thing to do while it 
simmers for hours and you wait. So it seems appropriate 
that on this day we watch three women of Morocco sit 


Argan country, with a long winding 
road meandering through. 
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to extract the oil of Argan nuts with stained, practised 
hands. Slowly. 

Argan country covers around 2,500,000 hectares 
of Morocco’s central coastline, bordered by the Atlas 
mountain range to the east. The landscape is spiked 
with rocky hills, peppered with the deep green of sparse 
Argan and occasional olive trees. It can appear barren, 
but like the goat herder who gives us a kindly wave from 
the road’s shoulder, Argan trees prove this an area full of 
life. Like the Moroccan people, they are hardy, adapted 
to drought and their roots weave themselves deeply 
into the country. It is these skeletal structures we see 
clawing the earth that makes these trees so perfectly 
suited to this scene: winding roots spread wide to hug 
the rocks and hold the land together in their embrace. 
As the value of the trees increase with the oil’s popularity, 
efforts to protect existing and plant new Argan groves 
help this endangered species grow on. 

A drive down the Moroccan coast is nothing if not 


In true Moroccan style, all ‘waste - 


are utilised: the pulp for anima 
eed, the hard shells for fuelling 
pulpy cakes of sedim | 
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Spinning the azerg to grind the 
kernels to a thick, oily paste. 


inspiring. In the wide expanse of Tamanar’s valleys we 
watch the spattered hills approach at a moderate pace. 
Roadside vendors peddle bottles of golden liquid at us, 
advertising with wild gesticulation and a car salesman’s 
ostensible smile. Waving them by, we instead stop 
the van at Ossafar Argan Cooperative Feminine — a 
mudbrick building sitting in an Argan grove. We step 
out of the white Moroccan sun, our eyes slowly adjusting 
to what seems like murky darkness after such piercing 
light. Under an arched door waits an elegant African 
woman who works through the languages at her disposal 
before settling on English. 

“Bonjour. Non? Deutsch? Ahh. English. 
Welcome.” 

Like most Moroccans who speak several languages, 
Khardija Boury overwhelms me with her language 
skills. She will speak Arabic and Berber alongside 
these Western tongues. Khardija delicately guides us 
around the room, sweeping a hand over different forms 
of Argan before us: dried fruit, unshelled nuts, blonde 
seeds, roasted and unroasted, plus the oil, cakes of 
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soap and shelves of cosmetic cure-alls. Over her quiet 
explanations travel soft noises from the background: 
rhythmic tapping of the rock on nut, the satisfying crack 
on connection of the two and the constant slosh of the 
azerg mincing seeds to paste chime with quiet Berber 
murmurings of three Moroccan women who work away 
quietly in the half light. 

Ossafar Cooperative was established in 2006, 
producing their range of oils and related products. The 
three women we watch working are able to earn a wage, 
paid by the kilo for the nuts they open and the oil they will 
produce. Ossafar supports 30 impoverished, widowed or 
divorced women in the area through such employment 
— a model of community development. Traditionally this 
role has always been a woman's, so maintaining custom 
whilst supporting those who need it is a case of culture 
continuing to pump the lifeblood of a country. 

The Argan harvest, a family affair like most things 
in Morocco, is completed in August, the middle of a 
sweltering summer. Once the fruits have withered from 
sunshine yellow during March to chocolate brown the 


farmers, their wives and their children are all required 
when collecting those that fall to the ground. Once 
delivered to Ossafar and dried further in the sun, the date- 
like fruit will then be peeled from the nut. As we speak, a 
woman sits cross-legged pounding each fruit with a rock 
and peeling the flesh away in one seamless motion. This 
task was once completed by the local goats’ digestive 
systems that produced a stripped nut retrievable from 
their helpful droppings, though this is no longer the case, 
the farmers usually beating them to it. That won't deter 

a hungry goat, however: we passed many a laden tree, its 
branches sagging beneath surefooted animals with an 
enthusiastic taste for the fruit. 

The next process, the cracking, is no mean feat. 

No machine has thus far been invented that can dent 
the tough outer shell without crushing the two or three 
kernels inside. As such we watch another woman, 
seated next to the first, expertly align each nut and 
strike it with a satisfying THWACK to reveal the almonds 
inside. Brushing those aside she immediately reaches 
for another; a practised act that seems to echo slower 
times of centuries past. 

These almonds will then be roasted, and here the last 
woman in the room arrives, pouring handfuls of toasted 
kernels into the azerg, a Berber word (arraha in Arabic) 
for an enlarged mortar and pestle-esque contraption used 
to mince the Argan to a thick paste. The paste can then 
be filtered and used in the kitchen for its intense flavour. 


Khardija 
Boury, who 
guided 

us gently 
around 
Ossafar. 
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A roadside vendor tempts us with argan oil. 


It is earthy, slightly smoky and buttery. Unroasted, the 

nuts need more than a stout Moroccan woman with two 
stones to grind them, and therefore are machine-ground to 
produce more delicate oil used for cosmetics. 
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_ Its limited 
_ growing area and 
labour-intensive 
extraction 
methods surely 
make Argan oil 
one of the rarest 
oils in the world 
_— its mystique 
-is wide reaching, 
it seems. Back 
in Britain, | 
| found a bottle of 
shampoo upon 
a Ponce hel “With Moroccan 
Argan Oil!” it said. So far from home, 
the oil seemed oddly out of place in 
this setting, though | smiled to myself, 
thinking of the women of Africa who 
helped to get it there. 

You can visit Ossafar Cooperative 
in Taminar if you happen to be in 
Morocco. Contact them at argan_os_ 
ma@yahoo.fr. 


24 EARTH GARDEN © June — August 2013 


Raw forms of Argan: fruits, nuts and husks. 


In true Moroccan style, all waste products of Argan 
oil production are utilised: the pulp for animal feed, the 
hard shells for fuelling fires, the pulpy cakes of sediment 
either for soap or more goat fodder. Another delicious 
discovery was Argan honey — a dark perfumed syrup 
collected when the trees bloom. 

“Argan oil is very good for you. Good to eat, good 
for your skin and your hair,” explains Khardija. A little 
research tells me the same: it seems the golden liquid 
is brimful of nutrients and unsaturated fatty acids. It 
has a rounded, toasty nuttiness and should be used 
sparingly if you fear overpowering a dish. Moroccans 
mostly drizzle it atop a steaming tagine or mountain 
of cous cous for a final flourish. It is also one of three 
ingredients in amlou, a Moroccan equivalent of peanut 
butter concocted of ground peanuts or almonds with 
Argan oil and honey. Incredibly good on still-warm- 
from-the-oven Moroccan bread with banana, it has been 
discovered by some wayward travellers. 

We say our goodbyes and walk back to the van. 
Hungry after so much talking, we decide to make lunch 
before beginning the next adventure. There is no hurry 
to get there: punctuality is the thief of time after all. In 
good time, I think. Slowly, slowly. 


WWW. runonsun. com. au | 
“Clbse coupled evacuated tube solar water heaters 
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FOOD 


FUNDAMENTALS 


during the cooler winter months. They are not only 

grown for their delicious tender and nutritional 
beans but are also respected for their ability to improve 
soil fertility. They are my preferred choice to use as a 
green manure crop, returning valuable nitrogen to the soil 
to be used by subsequent spring and summer crops. 


Ben beans are a fantastic vegetable to grow 


PREPARING THE SOIL 


Broad beans enjoy a moderately fertile soil with a pH 
between 6.5 and 7.5, and they need plenty of potassium, 
phosphorus and calcium for healthy growth and 
improved resistance to disease. Be careful not to add 
too much nitrogen in the form of blood and bone or 
animal manure before planting as the excess nitrogen 
will favour leafy growth over pods, and plants will be 
more prone to fungal diseases — not to mention the 
lush growing tips being sensitive to 
frost. If soil is acidic sprinkle some 
dolomite in between rows. 


SOWING SEEDS 


I usually wait for the early winter 
before I poke my saved seed from 
the previous year into the soil about 
5-10 cm deep and 10-20 cm apart, 
although sometimes I try my luck 
with mid-autumn plantings. But 
they tend to flower during spring 
when frosts are at their worst and 
pod set can be severely affected. 
However, if you're planning to use 
the crop as a green manure, it doesn't 
matter when you sow because you 
will dig the crop into the soil before 
flowers develop and the plant 
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S is one o those plants that are useful in two totally 
i -et Wendy Bartlett, of Nairne, South 
u up to speed on the broad bean. 


Broad bean seeds planted into fertile soil. 


becomes woody. 

Plant in blocks and avoid watering until 
germination, which usually takes 10-14 days, otherwise 
seeds may rot. Ensure the soil is moist before you sow 
seeds and this will be enough water to keep them happy 
until they poke their green shoots through the soil. 

It is possible to grow broad beans in the tropics 
or warmer Climates, but if temperatures are too high, 
they may fail to set pods. If you live in these regions, try 
growing a short-podded variety like Cole’s Early Dwarf 
(Eden Seeds) or Egyptian (Eden Seeds), because they 
have a shorter growing period meaning beans can be 
harvested in winter. Generally it’s best to use long pod 
varieties for autumn sowings and short pod varieties 
towards the end of end of winter to early spring. 

If you allow ten plants per person in the household 
and sow seeds at monthly intervals you'll have a good 
supply of beans over several months 
from mid-winter to late spring in 
cooler climates. Always leave a few 
healthy plants at the back of the 
garden to finish their life cycle so 
you can harvest dried pods to store 
and use the following year. 


CARING FOR YOUR 
BROAD BEANS 


Growth can become top heavy 

so staking is always required for 
both tall and dwarf varieties. I 
simply use stakes about 1.2 m tall 
and wind twine or old panty hose 
around the base, half way up and 
near the top, and this supports 
the plants well during the entire 
season. Unless conditions are dry, 


winter rainfall is usually enough to keep the ground 
moist. Mulch soil with well rotted hay to act as a blanket, 
protecting the soil from temperature fluctuations, and 
providing worms with the perfect working environment 
in the upper layers of the soil. 

Pick the pods when young to ensure beans are 
tender, but if you find you have too many and some 
are left on the bush longer than desired, you'll need to 
peel the outer skin off before steaming the larger beans 
otherwise they will be tough and stringy. 


as HRI: ay 
<a Ui 


Mulching young broad 


S 


beans. 


PEST AND DISEASES 


Chocolate brown spot on the stems and leaves lets you 
know you have a fungal disease, which can be caused by 
growing plants too close together or too much nitrogen 
in the soil. Root rot or wilt can be a problem if soil is too 
wet. It shows up as blackening within the vascular tissue 
of the cut stems. The plants need to be removed and 
new seeds sown and drainage must be improved. 


COMPANION PLANTS 


Broad beans enjoy the company of potatoes, corn, 
marjoram and lettuce, although these are best planted 
around the borders as the height of the beans can block 
out sunlight necessary for growth. 


USE AS A GREEN MANURE CROP 


If you are growing broad beans as a green manure crop, 
slash the plants before they begin to flower and set pods 
because otherwise the green material will be woody. The 
tender young growth will break down more quickly. To 
avoid digging the material in — which in my opinion 
isn’t so good for my back — I sprinkle horse manure over 
the slashed material and this is enough to encourage the 
worms to get to work on breaking the material down and 
incorporating it into the soil. You could add compost but 
I have a large vegetable garden and I prefer to keep my 
compost for preparing beds for other vegetables. 
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Beans are the basis of a tasty salad. 


BEST VARIETIES 


Long pod varieties, which grow to about 20 cm and have 
4-10 seeds per pod, are usually more frost hardy and are 
heavier croppers: Long Pod or Aquadulce (Eden Seeds, 
Diggers Seeds and Good Life), Egyptian (Eden Seeds). 

A good short pod variety is Coles Dwarf (Eden 
Seeds and Good Life). 

Crimson-flowered broad beans add wonderful 
colour to a winter vegie garden (Diggers Seeds). 


SAVING SEED 


Broad beans are self-pollinated and partly cross- 
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Pe EN o.. 
Bees do the pollinating free. 


pollinated, but saving seed is as easy as allowing the 
pods to mature and dry out and in mid- to late summer. 
You can pull them off and pop out the dried beans 

and store them in a labelled envelope in a cool, dark 
place. They’ll last for up to ten years this way. If you 

are growing a couple of different varieties you'll need to 
grow them a few hundred metres apart, so unless you 
have a large block it’s best to grow one variety at a time if 
you want seed to be pure. 


SOME INTERESTING USES 


Dried beans can be fermented to produce a nice wine. 
If a couple of dried beans are crushed into a paste with 
a little water and left to ferment for a few days it can be 
used as a starter for sourdough bread. And some people 
swear that some types of migraine can be relieved by 
drinking a tea made with dried flowers. 

So this easy-to-grow vegetable is not to be 
overlooked when it comes to planning what to grow this 
winter — you might find its uses more versatile than you 
first thought. 


*For broad beans and a whole range of other non-hybrid, 
non-GM vegetable and herb seeds, give The Good Life a 
call (03) 5424 1814 or go to www.goodlifebookclub.com 
for secure online ordering. 


C res Volume Three 


There's a worldwide urban revolution: people are turning our 
cities green, productive and attractive, while enjoying inner 
city living. 


yp 


Pees City Permaculture — 


‘City Permaculture’ is an 80 page full-colour book — printed on 
wheat-straw paper. It’s packed with real life information from 
urbanites living the good life in the middle of town. 


Once you get the city permaculture bug, 
the sky’s the limit. 


Be AMEE Che 
-D ‘City Permaculture’ is available late Summer 
at your local newsagent, online at 


www.goodlifebookclub, or by calling (03) 5424 1814. 


‘We are far from self-sufficient (except in parsley WIN A TOP OF THE 
and broadbeans) but this year we're getting a RANGE GAZELLE E-BIKE 
decent yield of tomatoes, climbing beans, and — WORTH $2999! 
greens including sorrel and rocket, and | hope the 
cucumbers, squash and melons will do something 
soon.’ Kate Archdeacon 


‘Sharing produce goes hand in hand with the 
sharing of local knowledge, encouragement and 
advice’ Justine Maunsell 


‘The roof features a closed loop irrigation system. 
When rain falls on the roof, the water is piped into 
tanks under the childcare centre. The water in the 
tanks is then pumped to the roof to irrigate it; 
Pauline McDonald 


‘1 wasn't a gardener. I'd never grown anything before - 
besides mould on the out-of-date veggies in my fridge. | 
already lived above a supermarket filled with vegetables, 
and who had ever heard of anyone putting a veggie patch 
on a 20 square metre balcony?’ Indira Naidoo 
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Yes, it’s a frequent cause of unrest in the suburbs when a rooster makes his presence felt. 


Te 


Tim Darby, of South Fremantle, Western Australia, founded with partner Shani a win-win 
service for the afflicted. 


OR AN ASPIRING urban peasant, the chicken — 

nature’s ultimate Permaculturist — is a must-have 

item. You can fit a chook or two in almost any back 
yard; they eat your scraps and weeds, and in return give 
you eggs, manure, pest eradication and companionship. 
And perhaps best of all, their gentle clucking voices give 
a soothing country ambience to urban environments. 
When it comes to procuring these amazingly versatile 
feathered friends there are lots of options. You can buy 
20-week-old chooks ready to lay, or get cute fluffy day- 
old chicks and raise them to maturity. For the more 
poultry-savvy you can even get hold of some fertilised 
eggs and hatch them out by putting them under a 
broody bantam or electric incubator. It’s a wonderful 
thing to watch the soft fluff balls of life emerge from 
a rock-like shell and then follow their growth through 
to maturity where they start to lay their own eggs and 
complete the cycle. 
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The downside to day-olds and fertilised eggs is that 
youre not 100 per cent sure what you're really buying 
— a bit like buying your undies online. You know you're 
getting some sort of poultry (unless someone's slipped 
an alligator egg in with your Hi-lines) but the adventure 
of chicken raising always entails some uncertainty of 
outcome. 

Take gender, for instance. If you start with a dozen 
eggs the odds are you are going to end up with at least 
some roosters and, of course, in the early stages boys 
and girls look pretty much the same. Sometimes it’s not 
until you’ve been woken up early one morning by an 
adolescently screeching crow that you realise Henrietta 
is actually Henry or Winifred is actually Winston, and by 
then no amount of loving attention is ever going to get 
him to lay eggs or stop crowing. Some of our neighbours 
recently acquired eleven eggs of which nine turned out 
to be boys. As I said, it’s an adventure. 


a wonderful thing. 
to watch the soft flu 
balls of life emerge 

_from a rock-like shell 
and then follow their 
growth through to 
maturity where they 


ay their own 


In suburban chook yards (unlike a certain large 
and rapidly expanding Asian country) being born male 
is not looked upon with joy and excitement. Apart from 
the obvious issue of low egg production (and I mean 
really low), roosters are cursed with the anti-social 
propensity for crowing earlier in the morning than most 
urban dwellers want to wake up. So unless you live on 
the very outskirts of town, being born a male chicken 
generally calls for drastic action. Since it’s the rooster’s 
head that does the crowing, a common solution is to 
remove the problematic area (the head). For many 
urban peasants the bonding that they undergo during 
the process of raising their birds means they don't feel 
too good about this rooster-quieting activity. 

Enter Shani, Tim and the South Fremantle Rooster 
Euthanasia Program (SFREP for short). We have found 
there’s a huge demand for our services. Basically, if you 
have a noisy rooster that’s surplus to requirements you 
can bring it around to our place and we will assist it in 
its movement up the food chain (usually in the form 
of soup). Quite often these days I get home to finda 


rooster or two in a milk crate on the front verandah (with 


or without explanatory note attached) and consequently 
we seldom need to buy meat. 

About a year ago a cargo of roosters arrived just 
as we were heading out for dinner. We underestimated 
the roosters’ passion for freedom and by the time 
we got home they had escaped and were running all 
over our yard. They were rounded up and shortly 
thereafter moved up the food chain — all except one. 
The next morning we could hear a rooster crowing 
somewhere down the street. It turned out that one of 
the freedom-hungry roosters had made it down the road 
to the chicken pen of one of our neighbours, Philippe. 
Someone had seen the rooster next to Philippe’s chicken 
pen and, assuming it had escaped, had put it in the pen 
with the hens. By the time we discovered where the 
rooster was and how it had come to be there, the rooster 
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is 


Tim fully engaged with SFREP business. 


had been named Norman and made itself right at home 
strutting around amongst Philippe’s formerly male-free 
chook house. 

There is a theory (not endorsed by the SFREP) 
that once a chicken (or rooster) is given a name you're 
obliged to leave its head in place no matter how much 
noise it makes. In Norman's case, he was a small 
young rooster and had a relatively low level crow so 
the neighbours decided that on balance the country 
farmyard vibe that he provided outweighed the slight 
noise nuisance which accompanied it. 

Unfortunately, Stormin’ Norman's morning vocal 
exercises increased in proportion to his increasing 
size and at the end of eighteen months we invited the 
neighbours over to share some chicken stew and the 
street fell silent once again. 

Of course, Norman hadn't directed all of his male 
energy into crowing and it wasn't long after we'd had 
Norman for dinner that his echo returned (like the 
seventeenth remake of a Sylvester Stallone movie). 

Yes, Son of Norman was soon making his presence 
felt (or at least heard). Like Norman he started off with 
a relatively subdued crow and it wasn't until Norman's 
grandson started to join in that Philippe asked the SFREP 
to intervene. I got the message that Phillipe wanted his 


roosters quietened (with extreme prejudice) secondhand 
via my partner, Shani. She told me that Phillipe would 
be bringing them over but it had to be during the 
evening after the chooks had gone to sleep. Knowing 
that Phillipe was an absolutely exceptional chef, I 
assume that he wanted to have his roosters dispatched 
after they had gone to sleep to somehow enhance the 
taste of their meat. Maybe rooster stew is particularly 
tender if the roosters are killed while they are asleep 
before their adrenalin kicks in. 

Early evening is actually an awkward time for me 
as I’m usually walking my goats or watering the vegies, 
cooking dinner or engaged with some other pressing 
responsibility. Consequently, I didn’t get around to 
Norman the Second and Third for some time. One 
lunchtime I dropped around to Philippe's and offered my 
services, but he declined saying it had to be after sunset. 
This got me thinking. Maybe he didn’t want his daughter 
to know the progeny of Norman were going under the 
chop. Or was Phillipe into a bit of voodoo on the side? 


Annie, also a neighbour, and Jethro get to know Mother Hen. 


Maybe it was some kind of sinister ritual? 

As Christmas approached I got a cryptic email from 
Phillipe asking if we were “having chicken for dinner any 
time soon”. I headed over to finally organise a time with 
him. Just as I was leaving, Shani remembered Phillipe 
was a Steiner parent. Maybe, according to Steiner, 
roosters must be killed on sunset so their spirits could 
follow the sun or some such. When I arrived at Phillipe’s 
door I had to ask. 

“Okay, Philippe, what is it with roosters and sunset? 
Is it a Steiner thing? Voodoo? What’s going on?” 

Phillipe looked at me quizzically for a minute and 
then burst out laughing (a volume of noise not dissimilar 
to Norman's). 

“Actually, no, it’s just that the sneaky buggers move 
so quickly I can only catch them once they have fallen 
asleep.” 


Check out http://ecoburbia.com.au for more from Tim, plus 
details on upcoming workshops and sustainability events. 
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Bruce Hedge, of Newham, Victoria, discovers new ways to condition 
his soil while Alice comes up with a solution for the brassica- 
demolishing cabbage moth. 


November and December in 35 years of recording 

rain here. Then January graced us with only 
0.4mm. Things were starting to look really serious! 
(Apologies and sympathy to our northern readers who 
have been flood-affected.) We fortunately had a full 
dam, so were able to keep the water up to the vegetables 
quite well, although hand watering became tedious. 
Alice and a couple of wwoofers spent some considerable 


Te DRY went on and on. It was the driest 


time rescuing dripper lines from the various piles around 


the place, put in 30 years ago to nurture a new orchard. I 
was very pleasantly surprised to discover that the plastic 
had not deteriorated significantly, except for some 
cheaper, thinner lines, and the drippers themselves were 
perfectly OK. A quick dismantle, a short cleaning burst 
with an old toothbrush, and all were ready to go. 

But then I noticed that 
the soil wasn't quite right 
in some places. There was 
just no organic matter in the 
soil structure, even though 


One of the primary principles of 
Permaculture is to plant a wide 


feeding fast, to finish this year’s main crops. 

The big dry had emptied the small leaky dam at 
the bottom of our hill. As I walked through the bottom 
of it one day, I was struck by how bouncy it was under 
my feet. It turns out that I was walking on a 20-cm- 
layer of bulrush roots and fine silt, which looked like a 
perfect lightener for our tight soils. Down with the ute 
and youngest strong son, and we gathered a trayful in 
no time. Back up to the gardens previously prepared for 
the brassica crop, shredding it a bit with the mower, and 
into the ground it went, mixed thoroughly with the other 
soil. Wow, what a discovery! The pH seemed to be about 
right, and six weeks later, the plants were flying! 

We've got the best ever brassicas, but perhaps 
they’ve also benefitted from another discovery Alice 
made. 

“If you're going to 
plant brassicas this year, we're 
going to net them against 
the dreaded white cabbage 
butterfly!” she demanded. 


I thought we'd mulched . . . Yes, I have to admit 
sufficiently for the last few variety of diffe erent PS to that in the past my efforts to 
years. You can never over-feed maximise the chances of success. keep the little rascals at bay 


a garden with compost, but 
making enough to keep our 
patch going was becoming a 
full time occupation without 
amulcher. (Note to self: next major purchase will be a 
heavy duty mulcher/chipper to make great compost.) 
We have plenty of tagasaste and wattles popping up to 
harvest and turn into great compost. 

In the last issue, I wrote about my poor sick rotary 
hoe, and he’s still not back to work. We have diminished 
the size of our vegetable gardens, and are concentrating 
on a much smaller area nearer the house in good 
Permaculture zone 1 fashion. But the soil needed 
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Variety encourages variety. 


depended on judicious bursts 
of Dipel, an organic bacterial 
solution. But I’ve been slack in 
applying the solution, or it got 
washed off, and it is not exactly cheap. 

So Alice did some searching on the net for some 
net. The net result was no suitable net in Australia. 

An English company offered a specifically 
designed UV stable (10 years?) net called “Veggienet” 
but they wouldn't post it here. Then, as usual, she had 
a brainwave. She shot down to a dance supply shop in 
Melbourne and bought forty metres of fine tulle fabric, 
complete with sparkles, for about $2 a metre. Draped 


over a suitable frame made with bits of poly pipe, it is 
working a treat. We subsequently discovered a net from 
Green Harvest, Queensland, which could be excellent, 
but have not tried it. I’ll get some for next year. 

We've found another source of excellent organic 
matter under the acre of pine trees planted on our west 
boundary in 1982. Raking away the needles for garden 
paths revealed a beautiful, soft, decomposed layer 
easily gathered and very abundant. A cubic mettre is 
an hour’s work and goes a long way. Another perfect 
Permacultural practice. 

As the summer went on, did anyone else notice 
that the flies weren't as bad this year? And what on earth 
is happening to the tomato ripening? Lots of green 
Romas but they’re a month later than last year, although 
planted at the same time. A great crop of apples and 


ee a 4 ? ka $ 


Son Liam earns his bag of garden produce to take home to Melbourne. 


nashis from the netted trees, but the un-netted ones 
were completely stripped by the cockies in early January. 

One day we found a Sulphur-crested caught by 
its claws in the net covering a particularly tasty apple 
variety. I approached the panicking bird very gingerly, 
with suitable heavy leather gloves and scissors to cut the 
net and free it. I had to go back and get another piece of 
protective equipment before I could complete the task 
— set of ear protectors!! Do you have any idea how loud 
an irate cockatoo is at arm's length? The bird didn't help 
by struggling frantically while I was trying to rescue it, 
and even the heaviest gloves were only just protection 
enough against its very strong beak! 

One of the primary principles of Permaculture is to 
plant a wide variety of different species to maximise the 
chances of success. Variety encourages variety. When 
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Tulle from a dance dress shop makes cabbages leap into life. | 


we bought in 1978, the bare paddock had a couple of 
species of grass, thistles, dandelions, sorrel, and was 
home to two horses. The horse removal allowed grass 
to grow, and skylarks moved in. Today there are no 


CANDLES BY BEREDEN 


100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 


Come and see us at 21 Elizabeth Street, Edenhope 


Phone: 03 5585 1790 


Fax: 03 5585 1491 berkin@bigpond.com 
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skylarks, but dozens of species of other birds filling the 
ecological niches we've created. Everything from large 
raptors to tiny fantails are now living in our developing 
Permaculture. 


www.theownerbuilder.com.au 


Above: the Krisk bean slicer and stringer makes Bruce's life easy. 
Right: Italian wwoofer Lucia is not too sure about Twiggy. 


One of the more unusual discoveries recently 
was a very large stick insect, which may be a Titan 
Stick Insect, Acrophylla titan, judging by its length, 
which is around 200 mm. We wanted to show it to the 
grandchildren, who were very interested, and named 
it “Twiggy”. We've discovered all sorts of fascinating 
facts about Australian phasmids, or stick insects, on 
the Australian Museum website, and it never fails to 
interest visitors. They're vegetarians, chomping away 
on gum and wattle. 

I’m off to slice some beans with my new slicer. A 
great kitchen utensil. Every home should have one! 


int 


Aatura paint 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


Talk to the experts on (02} 6584 5699 
or visit www.naturaipaint.com.au 


Rodd), cloth menstrual/ 


* incontinence pads 


www.rad-pads.com 
0408 517 796 info@rad-pads.com 


Disposables ....compared to... Rad-Pads 


Ongoing costs Minimal on-going cost 
Big business profits Woman friendly 
Chemicals in manufacture Organic options 
Disposable, into landfill Re-usable, not in landfill 
Comfortable? Comfortable! 
| Inconvenient — buy from shops Convenient — always on hand 
Made where? Australian made 
Cost to your health? Minimum chemicals, no plastic fibres $ ih 


YOUR FUTURE, YOUR CHOICE! 
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When there’s competition between two of the objects of our affection, there’s bound 
to be trouble just around the corner. Gary, from Daylesford, Victoria, gets on to safer 
ground with some delicious recipes. 


Photos by: Pete Swan Photography swan@peteswanphotography. 


CKBIRDS!! 
Constantly, we flutter and forage and pick over the 
tucker produced by other cooks, mine it for ideas, tweak 
a little, sub from our own gardens, and call it our own. 

Trying to have a quiet little dinner for two 
in Sydney’s Newtown a couple of years ago, I was 
completely smitten by the shape of the carrot salad we'd 
ordered and stopped whispering sweet nothings for a 
moment to ask the waiter for details. This culminated 
with me in the kitchen trying out this little cutting tool 
I'd never seen before, whilst my dinner partner found 
solace in the restaurant's decor. 

Doubly smitten as I was (with the partner and the 
cutting tool), I snouted around Sydney for one of my 
own (the cutting tool), in order to bring back to my little 
village both partner and cutting tool. 

This proved to be more difficult than expected 
as a) the partner preferred our trip not to be about 
the alternative pursuit of a cutting tool and b) 
unbeknown to me, said tool had just featured on a TV 
show called Masterchef, and had apparently sold out 
everywhere. 

I did eventually find the tool online and had it 
delivered. There is probably some joke about partners in 
this also, but life is too fragile to make it. 

Another restaurant I went to in Melbourne some 
years ago had a wonderful dish just stunning in its 
simplicity. Four beetroots of different colours were 
steamed and cut into four distinctive shapes, then lightly 
dressed. 

It wasn’t much effort really, and amazingly 
enhanced the elements in the dish, giving it a very 
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sophisticated look for very little toil. 

Now, before I cut any vegetable, from onions on, I 
ask myself how I want it to look at the end, and let this 
dictate the type and shape of cut I use. It’s obvious, 
really, isn’t it? What is my destination? ... now let me 
start on the journey! 


1 large chiogga beet 
2 large potatoes 
1 cup chives, chopped 


THYME DRESSING 

1. To make the dressing, combine 2 tbs apple cider 
vinegar, 2 tbs apple juice, 4 tbs light olive oil, 1 tsp 
mustard, 1 tsp fresh dried thyme, half a tsp salt. 


Before | cut 
any vegetable, 
~ from onions 

= onla 
-myself how 

| want it to 
look at the 
end, and let 
this dictate 

the type and 
shape of 

« cut! use. 


Shaved beet and potato 
salad. Note the different 
potato shapes for extra 
interest. 


Shake well. 

Steam potatoes in jackets until tender. Dice to fork 
size. Toss in thyme dressing. 

Wash and peel chiogga beet. Shave in a spiral action 
until all used. Toss in thyme dressing. 

Combine beet with potato and chive. Mix gently. 
Serve immediately. 


Not long after my son moved into his first share house, 
he rang to ask me the measurements to cook quinoa, 
which was quite thrilling for me, to have raised a man 
who wanted to explore the (then) frontier of grain 
cooking. 


Asking him later how it went, he said no good, just 


a big pile of porridge-like mush. This surprised me until 
we discovered he had bought puffed quinoa, rather than 
the original grain. Beware of alterations!! 
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Ras el hanout powder varies greatly, and can contain 
up to 30 different spices, including Spanish Fly. A good 
basic version is 1 tsp of ginger, cardamom and mace, half 
tsp of cinnamon, allspice, coriander, nutmeg, turmeric, 
quarter teaspoon black pepper, white pepper, star anise, 
cayenne, and a good pinch of cloves. 

` 


1kg carrot, cleaned and cut on the angle into thick half 
coins 

Half a cup of quinoa grain 

6 or 8 whole clean silverbeet leaves 

2 tsp ras el hanout spice powder 

1 tsp nigella seeds 

1 tsp salt, or to taste 

Half a preserved lemon 

4 tbs olive oil 

Lemon juice to taste 


1. Rinse quinoa thoroughly and shake off excess water. 
Place in a covered saucepan with a cup of water and 
bring just to the boil. Reduce heat and cook as for 
absorption rice. Fluff, season lightly and reserve. 

2. Toss carrot in ras el hanout, salt, pepper, nigella and 
olive oil until well coated. Roast in the oven at 180°C 
until slightly wrinkled and just tender. 

3. Meanwhile, finely chop the preserved lemon and 
slice the silverbeet leaves into 2 cm strips. 

Sauté the leaves with the lemon and a little more oil 
until dark green, around a minute or so. 

4. Combine all. Add additional lemon juice to taste. 
Can be made up to two days in advance. 


People sometimes ask me if it is possible to take off the 
professional hat when dining out and the answer is that 


Healthy Bread from Home. i 
It's a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there's GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so:simple and easy with a kitchen 
gon mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

0 re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer KZA hawos. Reise Ski 
bir ee ppy 
Mal to PO Bor 747 KetoomoNSW 2760 Austraia grain mile > P~ 
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The roasted carrots. Chopped in half then sliced thickly on the angle. 


there are three situations which apply. 

Firstly, anytime I am invited to eat by friends and 
acquaintances, at their homes or elsewhere. In this 
situation, the food is a much-appreciated addition to 
the conviviality, and the love we look for within the 
room. 


AVEN 

e PEA Pike WWE 
™] Would you like to own a wood fired oven? Attend 
one of our workshops and learn how to save 
yourself thou$and$ on a commercial equivalent. 
= Our hands-on workshops will show you how to 
build various types of ovens, without requiring 
4 particular skills or equipment, for pizzas, breads, 
roasts, pastries - even smoked food. 
The workshops conclude with a pizza feast baked 
in one of the 2 ovens built during the course. 

For full details of these and other planned workshops visit 
www.woodfiredovenworkshops.com or ph. 02 64940015. 
ELTHAM [Nth NSW] 29/30 June, JAMBEROO [Sth Coast NSW] 24/25 Aug. 
BENDIGO [Central Vic] 5/6 Oct., LAWSON [Blue Mts] 16/17 Nov., 
WESTLEIGH [Sydney] 23/24 Nov. 


As tentative plans for other workshops are confirmed they will be 
posted on our website. 


Secondly, on those odd occasions I go to a very 
fancy restaurant, where I see immediately the piles of 
fingerprints that have made up this plate of food, and 
know it has no relevance to my own way of doing things. 

Thirdly, when the food and service are so bad that 
there is no competitive assessment, and we can just 


Carrot, quinoa and silverbeet salad. Served hot or cold. 


enjoy the situation for what it is. Weirdly, the relaxation 
this situation brings can sometimes lead to the greatest 
fun of all. 

Obviously, the first situation is the best of all, and I 
wish you and me both many more of these. 
Cheers, Gary Thomas. 


Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 
for free next day postage Australia wide! 


COOLMAX Waseka 


PERMACULTURE DESIGN COURSES 


Southern Cross Permaculture Institute 

With RICK & NAOMI COLEMAN Dip Pc 

° Residential 13 day course on established site 
with internationally recognised teachers 

è 7710 Bass Hwy Leongatha, Victoria 

e Next PDC: Friday 29 November to Saturday 

southern crass 14 December 2013, 8.45am-5.30 pm daily with 

permaculture middle weekend off. 

Call 5664 3301 or email scpi@activ8.net.au for more info 

Or register online at www.southerncrosspermaculture.com.au 


Cost: $1090. Includes morning tea, lunches & beverages. Free Fok iid 
Work exchange available. First 10 people get free Mollison boo 
Discount for couples. Special Group Offer: 4 for the price of 3. 
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We've all heard 
of making great 
clothing using 
humble recycled 
material, but EG’s 
Editorial Assistant 
Stephanie Watson, 
of Trentham, 
Victoria, may have 
taken the concept 
to the ultimate 
level. 


Stephanie 
and Will on 
the big day. 


HEN my partner Will and I started seeing 

each other, we began collecting bread tags, 

the plastic squares that secure bags of bread. 
As they amassed I formed a plan: when we gathered 
enough bread tags to make a wedding dress we would 
get married! As we found, when one starts looking 
for something one starts to see that thing absolutely 
everywhere. Stamped in the mud by a duck pond, 
handfuls in the dust by a public barbecue, at the bottom 
of friends’ bread bins, car boots and car parks. Friends, 
relatives and workmates heard of the idea and also 
started collecting for us. Finding bread tags became a 
quest, a token of love that cost them nothing but their 
kind thoughts. 

Ten years later we decided it was time to tie the 

knot. With a background in fashion design, I felt ready 
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As the dress grew 
it became more awkward to sew. 


for the challenge and after collecting the bread tags for 
so many years decided I would regret not attempting to 
make the much-anticipated plastic dress. 


The design required 10,000 tags 
and, amazingly, 4,000 of these were 
scavenged. Will’s cousin, who fortunately 
is a baker, donated the remaining 6,000 
(thank you Hulm’s of Colac)! I used 
different coloured tags and sewed them 
into place with the ‘best before’ dates 
facing up, reflecting all the dates we had 
been a couple. As the dress was being 
constructed it became more and more 
awkward to wield about the sewing 
machine, the inflexible plastic soon 
making the dress weigh over seven kilos! 

But on a lovely sunny day in 
January of this year it all came together 
successfully. The bread tags on the dress 
‘clackled’ conspicuously as Will (in a more 
traditional black suit) led me up to our 
wedding ceremony at Wombat Hill gardens 
in Daylesford, Victoria. 


Who'd have thought 
that bread tags could 
be so fetching? 


Earth Garden 


MAGAZINE 
BINDERS 


Your chooks probably © 
live in a palace — 
now you can treat your 
special magazines to the 
same level of luxury . 
Whether you've recently luiged and heya yourself The 

Lot, or if you've been trying to protect your back copies from 
marauding friends and family for years, the new EG Binders 

are the perfect way to protect and organise your sustainable 
living library. Each binder holds around 10-12 copies of Earth 
Garden with a snug, single wire along the centre pages. 

TO ORDER YOUR BINDERS: 

Use the form on page 96; or phone (03) 5424 1814 with your 
credit card; or visit www.earthgarden.com.au 


GREEN Porr DEsIGn 


sustainable 

ARCHITECTURE 
innovative 

homes 


ERIC ZEHRUNG (03) 5338 8260 
www.greenpointdesign.com.au 


June — August 2013 e EARTH GARDEN 43 


9 M FASCINATED with the concept of ‘home’ lately, 
since we are buried shoulder-deep in an eco- 
rebuild of our place in the western suburbs of 

Melbourne. 

It’s like our home is lost in time. I have memories 
of home at that address, with the same neighbours and 
the same walk from the train station. My imaginary 
future home is being manifest in the same place, but 
right now there is only a building site. 

It’s not home now, but it was and it will be. 

Up until now, I’ve always lived in places someone 
else built. You start off curious about the previous 


The house frame breathing 
in the sunlight. 
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tenants and why the house was built the way it was, 
then gradually the place becomes your own home. It 
can be made of any old thing and you don't really mind, 
because it’s not your responsibility. 

But it’s different when you build or rebuild, 
because each decision is an existential crisis of “Who 
am I? What do I believe in? Can I live with this?” Every 
material is made out of something, with collateral 
damage from that, and sold by a company that usually 
sells other things that may or may not be foul. 

So it’s probably no surprise the whole thing turned 
into an enormous recycling project. 


We pulled up the floor 
so it could get a new 
set of boots, mended 
its poor old bones 

and let it heal in the 
sun, then we gradually 
re-clothed it. 


Recycled concrete looks just like concrete, 
because it's concrete. 


We started with a house that needed so 
many repairs, it would have been easier to 
bulldoze it and put up one of those groovy 
Modscape houses they bring to your site ona 
truck. Basically you pop out for a coffee, they take 
your old house to the tip and you come back to 
anew home. Modscape is just down the road in 
Brooklyn, so we seriously considered it. 

But early in the planning phase, my 
neighbour Divot rounded on me, joking: “How 
long have you lived here?” (Fifteen years) “And 
for how many of those years have you been 
happy?” (Fifteen) “And you're doing what?” 

That informed the biggest decision we 
made, which was to leave the frame of the house 
where it stood. Instead, we shook off its mouldy 


cladding, the flaking plaster, the leaky old roof Trevor tests LOSP treated pine for its resilience to dancing. ae 

and a century’s worth of accumulated dust. We 

pulled up the floor so it could get a new set of I’m writing this in Clydesdale, where we stored 

boots, mended its poor old bones and let it heal in the demolition materials. Today Trevor has planed and 

the sun, then we gradually re-clothed it. sanded some of the old framing timbers and I’m oiling 
We had to pull down the lean-to at the back them - literally holding the house in our hands. Next 

before it fell down, but we salvaged what we could week we will build them into furniture. 

re-use. And I mean everything, from the floor But that’s all in the future. The Earth Garden crew 

joists to the handles from the cupboards in the have asked me to write about the process, recommend 

kitchen. things that worked well and list sustainable house 
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We had to pull 
down the lean-to 
at the back before 
it fell down, but we 
salvaged what we 
could re-use. And 

| mean everything, 
from the floor joists 
to the handles from 
the cupboards in 
the kitchen. 


materials and businesses. So, here goes. 

We started the traditional greenie route by 
phoning Environmental Architect Marcus Ward. Marcus 
made time for us in between being a leader in his field, 
nursing orphaned wombats and being inspiring. 

Our plan was for him to look into our hearts to 
discover our unspoken needs, design a passive solar 
non-toxic nest, then fashion it around us in a time- 
lapse sequence while we sat at the kitchen table saying 
“bespoke” to Kevin McLeod. 

Instead, Marcus gave us great advice, which I 
would like to pass on to you. He said we should get a 
local architect who plays well with our local council and 
would be nearby if there were problems on site. He said 
we should hire builders who are known to the architect, 
because they would have an interest in retaining the 
architect’s good opinion. 

We engaged Hugh Basset of Basset + Lobaza, 
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just down the road. I don’t think Hugh gets many 
commissions with passive solar as the main design 
element, but he had the tools to track the sun and the 
patience to work with us, so it went well. 

He was also really keen on recycled materials 
and advised us on finding and using them. He even 
scrounged an old marble slab from his neighbour! 

Most importantly, while the design was taking 
shape he detailed our environmental specifications, 
which later were annexed to the building contract. 

It’s all very well having a vision, but over the last seven 
months we had reason to be glad of a legal document that 
specified the type and quality of insulation and acceptable 
materials for each part of the project. 

Some of the alternatives are surprisingly under- 
used. Recycled concrete was pioneered in a joint 
venture by CSIRO and a local business in nearby 
Spotswood. It added a few measly dollars to the slab 


Even the door handles from the kitchen were salvaged. 


price. The aggregate is crushed up building rubble and 
much of the cement is replaced with some disgusting 
industrial byproduct called ‘slag’, which avoids a lot of 
CO? emissions and toxic gloop going to landfill. 

The Terrazzo Brothers (Mario, Luigi and Tony) had 
never used recycled concrete in decades on the job. They 
said our slab took longer to set, so next time they will 
quote a few more hours for waiting around. But basically, 
otherwise, the concrete truck turns up at the door just the 
same as any other concrete truck, because it’s concrete. 
Builders would use it if it were in the contract. 


Windows and exterior doors were always going to 
be difficult because the frames have to be strong and 
weatherproof. They are usually made by destroying 
native forest and killing endangered species until they go 
extinct. We didn't need any thinking music on that one. 

So it was my task to ring company after company 
to find out what wood they used. Usually I surprised the 
sales person, who passed me on to a manager, who told me 


The state-run logging operations 
in Victoria or Tassie all clearfell for 
woodchips. Hardwood building 
timber is only a by-product, but 
the woodchip industry uses it as a 
respectable front to hide behind. 
Diverse natural forests don’t grow 
back after clearfelling — instead 
they are managed into,single- 
aged eucalyptus tree farms. The 
habitat is lost forever. You don’t 
want that blood on your hands, 
so don't use it, ever, for anything, 
in any circumstance. Insist on FSC 
certification (not industry-run 
AFS). Oh hi Gunns! Hi VicForests! 
Sue me! 


Liz is right! Sue me too! 
— Alan 


a IS Se 


WEEKENDER ee SE 


Waterless toilet system fi 


$1285 £2.. 


SEPARETT® Weekender Separett® Ejektortank 


¢ 5 Biodegradable 
e Aerobin®200 Compost Bin Drain Tablets 
e Compost Starter Kit e Extra Roll of 10 


with compost thermometer, Biodegradable Bags 
peat, leachate hose, tap 
& clamp 


aytogo 03 9421 4235 wwwabetterwaytogo.com.au 


“Freight not included. Only while stocks last. 


12/240volt 
WATERLESS Toilet 


IMADG_16927¢_EG 
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Sneak | 
preview | 

— furniture 
made from 
demolition 
materials. 


they used hardwood from sustainably managed forests in 
Victoria and Tasmania, whereby several tiny little adorable 
treelings were patted gently into the ground and nurtured 
in place of every older tree that willingly jumped into the 
truck to create high quality CO? sequestering natural blah 
blah blah until my ears wanted to vomit. 

We considered aluminium, which can be 
thermally de-coupled, which means the inside window 
frame is insulated from the outside. Aluminium has 
tremendously high embodied energy but has the 
advantage of being recyclable, maintenance-free and 
long lasting. 

The nearest aluminium smelter gets power from a 
coal mine and power station in the middle of a coastal 


heathland in Anglesea, so we abandoned that idea pretty 


well from the get-go. 

In the end, we had them made by Cedar Windows 
in Geelong, which is run by the irascible and somewhat 
crankily knowledgeable Steve. The window panes are 
double-glazed, with argon gas and a soft low-e coating 
on the inside. The coating leaves the glass clear, but 
there is a slight reflective quality on the outside, which I 
don’t mind. 

The frames are made from Thermowood, which 
is Baltic Pine* that has been heat- and steam-treated to 
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remove the resins and sugars and make it more stable and 

durable. We supplied him with salvaged ironbark for the 

door sills (otherwise he would have used new hardwood). 
Steve advised us to choose old-fashioned double- 


hung sash windows, which let the hot air out at the 
top and the cool air in below. He rolled his eyes at the 
suggestion they don't seal properly. He put motorised 
openers on windows placed high up in the wall to vent 
hot air, avoiding the need for an air conditioner. 

Once the building was stabilised, the original 
hardwood frame strengthened and the rooms aligned 
with the sun, the fun started. On any given day there are 
eleven types of eco-tech and recycled hoo-ha going on, 
which I'll write about next time. 


Next time: Solar Air Module, post-consumer recycled 
melamine, grey water system, rainwater loo, zero VOC 
paint, bamboo ply, real linoleum (remember that?), 
decking made out of plastic bottles and a flower- 
powered passive solar pergola. 


* Baltic Pine is not without controversy. Greenpeace queries 

its international enviro certification, since there have been 
instances of reserve logging and indigenous rights breaches in 
Finland. Their government has not properly addressed those 
breaches, since it is financially beholden to the logging industry. 
In a building, as in life, there are rarely perfect choices. 
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WOODWORK FOR |f |) ax 
ome, LT 
$39.95 woodwork for women 


Learn basic woodwork- 

ing skills while building a 
project. Excellent step 

by step instructions and 
photographs on measuring, 
marking and how to cut 
accurately and straight (at 
last!). Develop confidence working with wood and handling 
tools, learning techniques and feeling comfortable creating 
something practical with your own hands - and being able 
to do it yourself right through to assembly and finishing 

the project. Excellent tool buying guide and tips on buying 
wood. 162 pages, full colour hard cover. 


cutti ew 
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WEED FORAGER’S 
HANDBOOK 

Adam Grubb & 

Annie Raser-Rowland 
$21.95 

Can | really eat that? Chick- 
weed? Mallow? Sow Thistle? 
This is an amazing book! You 
will have completely changed 
your view of weeds after read- 
ing this. No longer will weeds 
look like hours of hard work to 
remove and control; now they'll 
start to look more like a tasty lunch or nutritious supper. 
Twenty top favourite edible and medicinal Australian weeds 
are featured with excellent photos for identification, de- 
scriptions of the plants, their uses and history. Other weeds 
also get mention, plus there are sensible rules to follow 
when foraging, weedy recipes and other weedy benefits. 
The sub-title speaks for itself — An essential gardener’s 
handbook. 168 pages, full colour, paperback 


Find us on 


Facebook 


ERE at our busy little strawbale office in Central Victoria, the Good Life team has been enjoying a combina- 
tion of delightful summer weather, interspersed with moments of worry for some staff, as they dash home 
@ to make sure their properties don’t need defending from bushfires! It’s happening every summer now and 
it’s one reason we have a high regard for Joan Webster's new edition of ‘Essential Bushfire Safety Tips’, recently 
Apart from the hot summer days it’s been a surprisingly pleasant summer, and wete all looking forward to _ 
some delicious autumn planting and building projects. The range of books we've found for this catalogue is quite in- 
spiring and we're sure you'll enjoy reading our reviews. Every book here is carefully selected and personally reviewed 
by us — no copying and pasting blurbs from publicity agents — we have a huge pile of books we've rejected by the 
time we go to press with each catalogue! We hope you have a wonderful autumn and winter, and we hope you get 
to`enjoy the special treats Nature stores up for all of us via the superb sustainable living projects in the pages of 
these books. Don’t forget to enter our latest competition — see page | 4 — and join in or start a conversation about 


BACK YARD 
FARMER #11 

Earth Garden 

$19.95 

There are so many won- 
derful, inspiring stories, 
‘how to do’s’, advice and 
recipes here — each page 
is brimming with stunning 
photographs and informa- 
tion. From exotic fruits 
and humble artichokes to 
making marmalade, mobile garden beds, a solar food 
dryer and mini greenhouse. Attract more wildlife to 
your back yard with colourful flowers, nest boxes, and 
brick homes for bugs. Plus lots more, all told by pas- 
sionate, and enthusiastic back yard farmers and artisan 
producers from all over Australia and from all walks of 
life. Another must have book from ‘Earth Garden’. 80 
pages, full colour paperback 


KOEPF’S 

PRACTICAL 
BIODYNAMICS 

Herbert H Koepf 

$21.95 

This is a newly edited combina- 
tion of works by one of the early 
pioneers of biodynamics, 
Herbert H Koepf. Well writ- 

ten and easy to comprehend, it 
details the basic concept that 
underlies biodynamics — that 

soil resembles a living organism. 
The five main topics covered in detail are: 

Building Living Soil, the Quality of Produce, Compost, 
Biodynamic Sprays, and Research Methods and Results. 
We think this is an essential guide for anyone interested 
in learning how to establish a biodynamic system in their 
garden or farm. 168 pages, b&w, paperback. 
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THE ART OF 
FERMENTATION 

Sandor Elliz Katz 

$51.95 

This huge book of 500 pages is an incred- 
ible and inspiring work — a fermentos 
dream! Rather than focus on a traditional 
recipe format as such, Sandor offers the 
concept and methods of different fer- 
ments from around the world with lots 
of practical information instead. The aim is teaching us to 
understand the hows and whys of fermentation so new recipes 
and new ideas can be explored. Michael Pollan writes in his fore- 
word: “When it’s late at night and quiet in the house, | can hear 
my ferments gurgling contentedly. It’s become a deeply pleasing 
sound because it means my microbes are happy.” Everything you 
need to know about fermenting vegetables, fruits, grains, milk, 
beans, meats and more is here in this exceptional and compre- 
hensive book. A must have for the kitchen. 500 pages, b&w, 
some colour photos, hard cover. 


DIVINE VEGAN DESSERTS 
Lisa Fabry 

$24.95 

A beautiful Australian book with some of 
the most delicious and gorgeous looking 
dessert recipes - all free from animal 
ingredients, many are also gluten or 
wheat free, low sugar, raw or nut free. 
Beginning with a great list of baking : 
ingredient replacements for dairy milk (even shows you : 
how to make your own nut milks), egg and gelatine thickeners, 
sugar and other sweeteners and info on understanding the gly- 
cemic index (Gl). There’s a comprehensive list of alternatives 
for sugars like brown, white and icing and lots of gluten free 
flours too. Recipes for cakes, puddings, mousses, ice creams, 
custards, pastries and even an apple and strawberry jelly that 
adults will love as much as the kids! Yum! 200 pages, full colour, 
large format paperback. 


THE NATURAL BUILDING 
COMPANION & 
INSTRUCTIONAL DVD 
Jacob Deva Racusin & 

Ace McArleton 

$77.95 

Whether you live in the northern or 
southern hemisphere, hot or cold or 
somewhere in between climates, the 
benefits of natural buildings are obvi- 
ous to all who occupy them. They are comfortable to b 
all year round, use minimal heating and cooling appliances and 
you can breathe easy in them too. This is one of the best and 
most comprehensive guides to all aspects of natural building 
philosophy, design and techniques. With step by step instruc- 
tions for budgeting, project management, foundations, walls, 
roofs and floors and making plasters and paints. You’re also 
given basic understanding of the principles of structural and 
thermal engineering and building science. Includes instructional 
DVD. 432 pages, full colour, paperback. 


With orders over $200 choose TWO FREE BOOKS see page 14 |3 


EVEN MORE 

CHOOK WISDOM 

Earth Garden Books 

$19.95 

Let ‘Even More Chook Wisdom’ show 
you how to step into the charming 
world of back yard chook keeping. 
This volume, the third in a major 
series from ‘Earth Garden’ brings the 
old-time secrets of Australian chook 
keepers to your bookshelf, your backyard and your 
kitchen table. Learn how to make your own chook pen, breed 
your own chooks, help them thrive, integrate them into your 
garden routines and entertain you — all while they give you a 
regular supply of organic food. ‘Even More Chook Wisdom’ is 
a rare gem — for less than the price of three-dozen free-range 
eggs, you can be starting on your own chook wrangling jour- 
ney. 80 pages, full colour paperback. 


BRILLIANT 
BREADMAKING IN 

YOUR BREAD MACHINE 
Catherine Atkinson $19.95 
Freshly baked bread — there is nothing 
quite like the aroma and taste! Here’s 
an excellent recipe book for beginners, 
and experienced bakers using bread- 
making machines. Most recipes include 
ingredients for medium, small and 
large loafs. All you need to do is weigh out the few simple in 
gredients and let the machine do the mixing, kneading, proving 
and baking. You’ll know exactly what has gone in to your bread 
and when it was baked. Over 100 recipes for breads ranging 
from traditional white and wholemeal to spelt, and rye, as 

well as gluten free Plus all the bread machine basics, tips and 
troubleshooting information you will need to bake the perfect 
loaf every time. 160 page, b&w, some photos, paperback. 


SUSTAINABLE FOOD 
Michael Mobbs 

$45.00 

In this truly inspiring book, best selling 
author of ‘Sustainable House’, Michael 
Mobbs, takes us on a journey to sustain- 
able food based on his personal experi- 
ences in his home suburb of Chippendale 
in Sydney, setting up edible street plant- 
ings and community gardens and markets. 
Well written and thoroughly researched, this book covers 

all the questions and provides practical solutions for reducing 
water and energy usage associated with growing, processing, 
transporting, selling and disposing food. Not only will this 
book challenge you to rethink what you buy, where it comes 
from and what you could grow yourself, it actually describes 
and shows you how to make the needed changes. Chapters 
cover soil and compost, plants, water, chooks, bees, and how 
to deal with governments plus much more. Great instructions, 
colour photos, and further reading section. 248 pages, full 
colour, paperback. 
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Shade Tunnel 
$39.95 / $59.95 

Conserve water, protect 
against insects, wind and 
strong sun, and grow a bigger 
healthier vegetable crop with 
this fabulous shade tunnel. 


EASY TUNNELS 


“Poly Tunnel 
$39.95 / $59.95 


Provide year round protection against cold, frosts, heavy rain, 
biting winds and strong sun. These easy to use, one-piece 
designs are quick and simple to erect. Opens and closes like an 
accordion. Easily folds away after use. Drawstring ends allow 
access and ventilation. Galvanised steel ribs make a sturdy tun- 
nel. Both Poly and Shade tunnel are 3m long and available in two 
sizes; Standard L300 W45 H30cm, Large L300 W60 H45cm 
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COLD PRESS JUICE EXTRACTOR 
$74.95 

No electricity is needed to use this high quality 
German designed cold press juicer. We love it 

— it’s simple (and quiet!) to use and very easy 

to clean. Easily dismantled for washing in warm 
soapy water or dishwasher. Great for mak- 

ing nutritious smoothies and tasty fresh juices. 
Suitable for lots of different fruit, vegetables 

and herbs such as spinach, wheat grass and salad 
greens, celery, pineapple, grapes, raspberries, 
apples and oranges. Enjoy the many benefits of 
cold pressed juices, which retain all their vita- 
mins, nutrients and living enzymes without noisy 
electrical machines! 
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Gift Vouchers are available for any amount over $10 — just add to total on page 15 order form. 
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Tough UV stabilised 150 micron 
polyethylene forms a complete 
barrier, retaining humidity and 
warmth while protecting against 
frosts, harsh weather and pests. 
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(PROBIOTIC) YOGHURT KIT 
$22.00 

Here’s all the equipment needed to 
make 10 litres of fresh yoghurt at home, 
yum! Kit contains culture, sterile stor- 
age container, thermometer, instruc- 
tions and recipe booklet. 


DIY Fres 
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FRESH CHEESE 
COMPLETE KIT $64.00 


Here’s the perfect way to get started making cheese. 
Ideal for beginners this kit contains everything you 
need to make Feta, Halloumi, Cottage Cheese, 
Cream Cheese and other cheeses. If you’ve been 
dreaming of making your own fresh cheese here’s 
the perfect way to start. Kit contains; muslin, 
moulds, steriliser, culture, rennet, thermometer, 


instructions, recipe booklet and more. 


SAUSAGE 
MAKING KIT 
$99.00 

If bland supermarket 
sausages have left you 
disappointed and 
gourmet artisan 
sausages are just too 
expensive here’s the 
answer. You can easily 
make your own flavour z 
filled sausages at home. Kit contains, mincer 
with sausage stuffing attachment, collagen 
casings, herbs, steriliser and recipe booklet. 
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The Small Food 
Garden 
DianaAnthony $29.95 
Many of us don’t have acres of 
space available for growing and 
this book has some practical 
advice on how to get the most 
out of your small garden space 
and grow a variety of delicious and healthy foods. 
Great A to Z of vegetables, followed by herbs 
and fruit, sowing good varieties, harvesting info, 
pests and diseases and gourmet tips. Includes 
information on organic gardening methods, 
companion planting, soil improving, and also 
quick reference guides for climatic planting and 
gardening jobs to do in each season. | 10 pages, 
full colour, paperback. 


The Kitchen 
Gardener’s 
Handbook 

Jennifer R. Bartley 
$29.95 

Several books all in one here, 
you'll find seasonal planting and 7. 
landscape designs, which fruits and vegetables 

to plant, lots of recipes for each season using 
your grown produce and beautiful shrubs, plus 
flowers to grow for the table. Includes layouts 
and planting guides for elegant and productive 
potager gardens, edible front yards and gardens 
to best represent each season. Some conversions 
from imperial to metric will be needed. 224 pages, 
full colour, large format paperback. 


Down To Earth 
Gardening 

Lorraine Hughes 
$26.95 

This self-funded and self- 
published book written over a 
25 year period by a passionate 
gardener is a comprehensive 
A to Z reference guide for 
gardeners new and old, and a unique example 

of what you can achieve with lots of passion 

and determination. It is a wonderful collection 

of hints, tips and observations all put together 

in easy to find A to Z format. Just a very small 
example is the letter B: Best days to plant, Bindi- 
eye, Bio-char, Birch Trees, Bird of Paradise, and on 
and on it goes. 228 pages, b&w paperback. 


Small 
- Food Garden 


DOWN TO EARTH 
|. GARDENING) 


Grow Something to 
Eat Every Day 

Jo Whittingham 

$39.95 

You can eat something you've 
grown every day - it is possible 
and this book shows you how! 
Each month-by-month in this 
Australian guide takes you through all the stages 
of growing, picking, storing and preserving your 
own fruit and vegetables. Every page is packed 
with detailed information and lots of colour 
photos of what’s ready to eat, what to sow/plant, 
what to do and what to harvest plus so much 
more.This really is a great book for beginners and 
more experienced gardeners who need a little 
help with planning or who want to expand their 


growing range. 256 pages, hard cover. i 


What’s Wrong 
With My Vegetable 
Garden? 

David Deardorff 

& Kathryn Wadsworth 
$29.95 

Providing for a plant’s basic 
needs is always the best 
beginning for healthy, strong and tasty vegetables. 
By referencing the A to Z descriptions, from 
artichokes to zucchini and 48 in between, the 
most popular vegetables are described detailing 
their soil, moisture, light and temperature 
preferences. Tips on companion planting for a 
poly-culture garden where each plants nearest 
neighbour is unrelated so pests and diseases 
have trouble moving from one plant to the next. 
The Family Problem Solving Guide is a great 
reference aid, with visual guides to help identify 
problems and offer organic solutions to eliminate 
the problem pest or disease. 252 pages, full 
colour, paperback. 
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The Thrifty 
Gardener 

Millie Ross 

$35.00 

Be bold, break the rules, 
experiment and most of all 
have fun in your garden! 
Millie Ross inspires you to 
get out and have a go at creating the garden 
that ‘you’ want and that makes ‘you’ happy. 
There are some really fantastic projects to 
make and build for little or no cost using 
whatever you’ve already got or cheap recycled 
materials. With step by step photos and 
instructions, you should be able to make any 
one of these projects such as a wicking bed, 
mobile garden and hydroponic bed and more. 
Grow a bean cubby or make a native bee house. 
Packed full of fun ideas and tips on planning, 
building, growing, pruning, propagating, and 
planting. You'll love Millie’s enthusiasm and 
thriftiness! 262 pages, full colour, matt paper. 
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Eight Page A4 Fold Out Information Guides l | 


_ Stephan Mager 4 Hea 

$ 14.00 each f 
Y Microgreens Growing Vegetables Growing» mo 

Guide Guide 

All you need to kı or in A terrific growing guide of 68 

a complete ove iew o f | popular vegetables. Quickly | 

microgreens, with see at a glance when to plant, 

F ker elen ia pa how to sow, sowing depth, 

how to grow them in both — germination, spacing and even | 

soil and usi hydroponic moon planting time - waxing 


methods. There's also a great list with photos 
of 28 of the most popular plants to grow as 
microgreens, their nutritional values, flavours, 
uses and growing formasen. 


Plant Propagating 
Guide ij 

Fantastic information on how 
to propagate a wide range of 
plants. Easy to understand clear 
instructions and illustrations, 
this handy eight page guide 
covers all methods of plant 
propagating from divisions, layering, cuttings 
as well as grafting. - Popular \ varieties of trees, 
habe bulbs | ad perennials listed too. 


Medicinal Plants 
in Australia = 
Bush Pharmacy 


Cheryll Williams 
$69.95 

In this book you will find a 
comprehensive description 
of the plants of Australia 
that have been used to 
influence the outcome of disease, explanations 
of why and how they work. The layout of 

the book is logical, specific drugs or plants 


are easy to find and follow with glossy photo 


illustrations. 328 pages. 


or waning, as well as month to h harvest for 
each of the four climate regions. / Isohas 


information on Moon Planting, Companion | 
Planting table, Soil Struc ehh bene Compost — | 
and Ten Top tips for the \ le Garden. 4 | 
E 
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Seed Collecting Guias. arr | | 
Quick & easy reference guide 
on preparing for ariel ae 
seed from 54 varieties of id i ‘I 


vegetable. Includes pollination 


methods, separation distances _ 
to avoid cross Pollination | 
between varieties, harvesting, d 
cleaning and storage methods an handy tips il 
for seed DOR, i 


Weed 

Tim Marshall 

$24.95 

This is an Australian reference 
book to teach us to understand 
weeds. There is a list of 
common garden weeds and 
suggestions on how to deal 
with them easily and effectively 
without the use of chemicals. 
This book provides basic information on organic 
weed control for the home gardener or small 
landowner. With its comprehensive information 
and line drawings, this book is an outstanding 
addition to any gardener’s library. 240 pages. 


Visit our website at www.goodlifebookclub.com for regular web specials 


Pest-repellent Plants Second Edition 


Penny Woodward $29.95 


In this much expanded new edition this book provides practical and sensible 
information that shows you how to control problem pests in the garden with simple 
and safe methods, tactics and sprays. Described in the two A-Z lists are ‘pest repellent 
plants and other organic remedies’ followed by the A-Z of pests. 152 pages, colour 


photos, paperback. 

e 
Rosemary Gladstar’s 
Medicinal Herbs -a yiz aba 
Beginner’s Guide 2 
Rosemary Gladstar 
$18.95 
Here’s an easy-to-use and very 
informative book for beginners. 
It’s well presented, beautifully 
photographed and written with clear instructions 
and information on over 30 herbs.All the herbs 
in the book have a long history of use as food and 
medicine. Learn how to make your own remedies 
(teas, oils, pills etc),and how to know, grow and 
use safe and effective herbs and spices. 224 pages, 
full colour, paperback. 


Aquaponics in 
Australia 

Shannida Herbert 

& Matt Herbert 

$59.95 

The integration of aquaculture and 
hydroponics is becoming better 
known. This guide has all the facts 
on designing various types of 
aquaponic systems. It covers maintenance of 
aquaponics systems and shows you the types of 
systems available — also which ones are energy 
efficient. From growing leafy vegetables and 
herbs, fruit and berries, sprouts and wheatgrass 
to caring for, feeding and harvesting your own 
fish. 141 pages. 


Moon Calendar 

J & R Scott $15.00 

The benefits of gardening by 
the moon have been known for 
thousands of years. Just as the 
moon influences the rise and fall 
of the tides, so it is that plants, 
having a high water content, are | 
also influenced by the moon 
phases. This perpetual Moon Calendar unlocks 
the secrets of the lunar cycles with easy-to- 
follow directions on the right time to plant, 
when to fertilise, when to cultivate and even 
when to fish. A4 laminated chart/wheel. 


Citrus 

Allen Gilbert $29.95 
This is one of those ‘finally’ books. | 
Finally the book that will answer 
all your questions about citrus 
trees. All you need to know about # 
propagation of citrus including 
layering, cuttings and growing by 
seed. Look at managing your citrus trees, in 
pots, open grown or as a grove. Learn how to 
prune and train citrus, and manage every type 
of pest and disease. This will be Australia’s new 
citrus bible. 167 pages. 


With orders over $200 choose TWO FREE BOOKS PELETA u 


City Permaculture 
Volume Two 

Earth Garden 

$19.95 

People in our cities and towns 
are creating and sharing more 
localised food sources as well as 
building stronger communities. 
Jam packed with great ideas, gorgeous colour 
photography and permaculture inspired 
productive and healthy food production. City 
bees, goats and chooks feature alongside vertical 
urban gardens, food forests, compost plus much 
more. 96 pages, full colour, paperback. 


Gardening Vertically 
24 ideas for creating your own 
green walls 

Noemei Vialard 

$29.95 

Imagine our cities and suburbs or & 
even our garage walls covered in 
lush green foliage and the sense 
of well being we'd be creating. 

In this fantastic book full of inspiration, ideas and 
‘how to’ instructions, you'll discover that with a 
little commonsense and patience, and if you are 
reasonably handy, you can build your own vertical 
green walls at home. Includes suggestions for 
perfumed, mosquito-repellent and epicurean walls 
as well as climbers and espaliering. Great step- 
by-step photos and instructions with foreword 
by Patrick Blanc, inventor of the concept of the 
Vertical Garden. 144 pages, colour, paperback. 


Natural Control of ests 
Garden Pests 2nd Edition ~ 
Jackie French $21.95 
This is the perfect gift for anyone who | 
thinks that carpet bombing with toxic 
chemicals is the only solution. After 
covering the pest-free orchard, vegie 
patch and flower garden, the book has 
detailed look at common pests, then a section on 
organic pesticides and fungicides, and finally a pest 
control calendar. 186 pages. 


Let’s Propagate! 
Angus Stewart $35.00 
Growing and propagating your 
own plants is such a rewarding 
experience for gardeners and this 
has to be one of the best books 
that show you how to do it! You'll 
learn the basic principles right through to the most 
sophisticated techniques, using methods such as 
propagation by seed, stem, leaf and root cuttings, 
division & separation, budding & grafting and 

plant tissue culture and a whole lot more. Home 
gardeners and professionals alike will find this a 
most invaluable and stimulating book. 282 pages, 
colour & b&w photographs, paperback. 


HAJI ; i 
Biochar Revolution 
Edited by Paul Taylor 

$34.95 

Discover the latest research on 

biochar. Learn what biochar is, its 

history and how it can contribute 

i changing the world. How to 

ie ral Ay to test and use it. = ~ 
Understand V eaefdangial I benefits of using blochar 
and how to garden and farm with it. 362 pages, 

b&w photos & eatin paperback. 
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‘Edible le Front Yard 


farsajran 


a ee p ak lawn 

front: ae ture strip with fF 

the same eyes ag ain after 

reading this boo pres to combine the 


loveliest and dibles and ornamentals in 

a garden that is na round feast for the eyes. — 
From the curb right up to the front door, the 
information in these pages includes everything you 
need to have a beautiful front yard and eat it too. 
Presented in easy to follow chapters with stunning — 
photography and loads of inspiration this is a 
delightful, well vw written and down to earth book. 
Detailed horticultural notes on plants, design tips, 
garden designs and lots of ‘how to’ instructions. 
216 pages, colour paperback. i 
Soil Food 
1372 ways toadd 
fertility to your soil. 
Jackie French i 
$18.95 g s i f, ‘yt 
First published in 1995 Gi 
written in Jackie's fun and down 
to earth style, this | is one book 
all organic gardeners should 
have. Use this book to help you 
understand, recognise and correct soil deficiencies, 
know about trace elements, and check what 
individual plants, such as fruits, vegetables, natives, 
lawns and roses need to thrive. Learn how to 
make and use your own fertilisers, green manures, 
worm farms and compost. And the all important 
mulch - what can and can’t be used, common 
mulch problems and how to avoid them. 184 


a Pages, b&w, paperback. 


Berry Bounty 
Allen Gilbert 
$29.95 

Berries are not called super | 
foods for nothing. Packed 
full of vitamins, dietary fibre, 
anti-oxidants and more, they 
are wonderful for your health 
and most are so easy to grow. 
From delicious strawberries, 
raspberries and currants to the more unusual 
feijoas, goji berries and mangosteens, this 
informative book covers all you need to know, 
_ grow and harvest over 25 different berries in 
“Australia. ' With topics such as propagation, 
maintenance, pests & diseases and harvesting, 
this book is sure to be a well-used favourite. 
217 pages, paperback. 
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Lentil As Anything 
Shanaka Fernando with 
Greg Hill 

$ 32.95 

Everybody deserves a place 
at the table is a fitting by-line 
for this exciting biography of 
Shanaka Fernando, founder 
of the Lentil As Anything veg- 
etarian community restaurants in Melbourne 
where you ‘pay what you feel’ for your meal. 
Leading his life by example: treating every- 
one with kindness and respect, and giving 
generously encourages you to do the same. 
Shanaka has an adventurous spirit and has 
travelled extensively. He has met the Dalai 
Lama and was Australia’s Local Hero in 2007. 
This book is a breath of fresh air in this 

fast paced, consumer driven society, and an 
inspiring story of a very interesting life so far. 
194 pages, b&w with some colour photos, 
paperback. 


Lessons In Happiness; .... | 
From The Third HAPPINESS 
World 

Pete Jensen 

$ 29.95 


Learn how to avoid and over- 
come depression, anxiety and | 
stress, and begin a new life 
of purpose, meaning and real 
happiness with the principles in this book. 
Based on three key ingredients: Community, 
Purpose and Gratitude, Pete Jensen explores 
how the West has forgotten how to be happy 
and how we can learn to be more resilient, 
overcome procrastination and indifference, 
and lead happy, energised and fulfilling lives at 
home and work. Lots of practical and easy to 
apply advice. 206 pages, b&w, paperback. 


Holy Shit Cie ae 
Gene Logsdon as 
$22.95 

This isn’t a ‘how to’ book 
but a very thought provok- 
ing look at manure — where 
it comes from, how to get 
the most and best use from | 


each different animal type 
(and human) and where it 
comes from. Gene Logsdon argues that ma- 
nures are worth billions of dollars as fertiliser 
and we can’t afford to keep throwing away this 
underused and undervalued free resource. 
Lots of tips on improving soil with manures. 
Whilst essentially written for the American 
market, Australian farmers and backyarders 
will find this book easy to read, entertaining 
and inspiring. 208 pages, b&w. paperback. 


Have you ever wondered why you bother to go to work? Why so much of consumer HO 
culture is crap? Whether there might be a better, freer, happier way to live our lives? 

If so, this book is for you. Following up his cult bestseller ‘How To Be Idle’, Tom 
Hodgkinson takes us on an inspirational journey towards true freedom and happiness. 
Read How To Be Free and learn how to throw off the shackles of anxiety, bureaucracy, 
debt, governments, housework, moaning, pain, poverty, ugliness, war and waste, and 


Housewife Superstar F 
Danielle Wood 

$29.95 

This was an extremely hard 
book to put down. Marjorie 
Bligh is an amazing lady and 
formidable character who 
has had such an incredible 
and interesting life. Married 
several times and author of 
many books, Marjorie became famous for 
never wasting a thing — a queen of thrift and 
re-purposing, and having a solution for every- 
thing domestic. This is a wonderful biography, 
well written with lots of humour, anecdotes 
and Marjorie’s recipes, tips and writings 
throughout. 218 pages, some colour and b&w 
photos, paperback. 


How To Make And 


Income From Your herer e r S 
E 


an income 
$33.95 é 
If your dream is to earn 

a living as an artist or for 
your art, craft or hobby to 
add to your finances, then 
you'll get a lot out of this 
book. Based on her own personal and other 
successful artists experiences, Ann Gadd 
provides thoughtful advice on turning your 
art into profit. By overcoming psychological 
hurdles and procrastination you can realise 
your potential. Learn how to create a busi- 
ness plan, start marketing, selling, engage with 
galleries, use the internet, put a value on your 
work, commissions, copyright and legal issues 
as well as avoiding gallery sharks and scams. 
Invaluable information for those seeking a 
creative career and lifestyle. 176 pages, b&w, 
paperback. 


from your art 


The Art of Happiness 
Matthieu Ricard 

$16.95 

Simply written and free of jar- 
gon, Buddhist monk Matthieu 
Ricard shares his wisdom and | 4 
explores what happiness is, | 
what it means to be happy 
and how we can develop the 
skills to be and remain happy. For anyone who 
aspires to a little more joie de vivre, you'll find 
this book inspiring and intelligent. Each chap- 
ter concludes with twenty minute exercises 
‘to train the mind to recognise and pursue 
happiness by concentrating on life’s fundamen- 
tals’. 290 pages, paperback. 


MATTHIED RICARD 


How to Be Free 


raceme -i 
Tom Hodgkinson $24.95 a 


much else besides. 352 pages, paperback. 


NEW 

Small Market Basket 
$39.00 

Spunky new market basket with 
flat wide base and short leather 
handles. Stands upright on its own. 
Perfect for shopping, books, picnics 
and everyday use. 

Size approximate — H 26-28cm, 

L 30-36cm, W 27-30cm. 


Vinegar 

Bridget Jones 

$19.95 

An unexpected find, this 
really is an excellent book 
on the many wonderful 
uses for vinegar. Such 

a versatile ingredient, 
vinegar is a product of 
natural fermentation that 
has been used over the 
centuries as a culinary preservative and for 

its medicinal properties. Different chapters 
explain the variety of vinegars and their uses 
followed by recipes and remedies for health 
and well being, in the home and garden as well 
as pet care. Lots of recipes for marinades, 
flavoured vinegars, dressing, sauces and lots 
more — there’s 250 practical uses. 

128 pages, full colour, paperback. 


A Handbook of 
Knots and Knot 
Tying 

Geoffrey Budworth 
$19.95 

Knots are beautiful and 
most useful things, and 

in this practical and 
absorbing reference book 
you'll find 200 of the 
most common as well as some of the more 
interesting and challenging knots, such as 
bends, hitches, loops and plaits. There are 
easy to follow step-by-step photographs and 
instructions for each knot with the addition 
of useful information on how to cut, seal 
and choose the correct rope. 262 pages, full 
colour, paperback. 


Visit our website at www.goodlifebookclub.com for regular web specials 


healthy cuisine 


The Gourmet Farmer Deli Book 
Matthew Evans, Nick Haddow & Ross O’Meara 


This book is all about flavour and going back to the old ways of doing 
things. Make your own deli items and enjoy good old fashioned taste 
knowing what is in your food. Based on four key ingredients — milk, 
meat, fish and vegetables, instructions and recipes are given on how to 
make delicious cheeses and yoghurts, smoke and cure various meats 
and bacon, make paté and confits, smoke and salt cure fish, pickle and 
preserve vegetables. Each section has absolutely delicious, mouth 
watering recipes and beautiful photographs of the deli ingredients 


$49.95 


you've just made. Gourmet Farmer, another classic book! 264 pages, 
full colour, matt paper, hard cover. 


Cooking For One 
- Everyday Cooking 
For One 

Wendy Hobson 
$23.95 

Cooking for one is often 
as much a challenge as 

it is liberating. Many 
foods or recipes don’t 
often come in or cater 
for single serves. If you live on your own or 
you or your partner are frequently away from 
the family, you'll find this a really useful book. 
Focusing on simple healthy and delicious 
meals, it also provides hints and strategies on 
how to make cooking for one easy and fun. 
There’s a good pantry list, tips for beginner 
cooks, cooking more than one portion, using 
remaining ingredients in other meals and stor- 
ing/freezing them. The recipes are interesting 
and appetising. 192 pages, b&w, paperback 


Stoked! Cooking 
With Fire 

Al Brown $59.95 
Stunning photography of New } 
Zealand's spectacular scenery 
is combined with over 100 
delicious recipes for outdoor 
cooking over charcoal - on 
barbecues, in wood fired 
ovens or pits, or even in a normal oven, with a 
strong emphasis on meat and fish dishes (does 
contain some graphic images). Tasty and fast 
recipes to enjoy outdoors, but also slow cooking 
ones with flavours to savour including lots of 
mouth wateringly delicious salads, marinades, 
slices and cookies for the biscuit tin, condiments 
and other complementary flavoursome foods. 
346 pages, colour, hardcopy. 


Cooking with 
Quinoa 
Rena Patten $29.95 


Quinoa is simply delicious. 
In the kitchen, quinoa has a 
huge range of uses and lends 
itself beautifully to so many 
dishes. When cooked, it has 
a very delicate texture and is lovely in soups and 
sweets, and makes wonderful salads, pasta, breads 
and delicious meals. It is simple to prepare, easy to 
digest and most enjoyable to eat. It is also very light 
on the stomach. Here, you will find many different 
ways to use quinoa. 192 pages. 


The Magic of 
Tea 

Alice Parsons 
$24.95 

There’s a lot more 

to this little book for 
lovers of tea than first 
appears. Its pages are 
scattered with history, Ù 
rituals and folklore 

of teas from around the world. Delicious 
recipes for tea accompaniments to have for 
breakfast, morning tea, picnic lunches, high 
and afternoon tea as well as tea cocktails 
and canapés. We were quite excited by the 
chapter on smoking foods over tea leaves 

— an exciting method to try! 122 pages, b&w, 
small hard cover. 


Honey, m 


Homemade Fm AR 
Edited by emad? in 
May Berenbaum u 
$33.95 


We love this book. Sweet 
treats from the beehive 
across the centuries and 
around the world. This is a 
multi-cultural, choice collection of honey dessert 
recipes largely passed down from entomologist May 
Berenbaum’s family, international work colleagues 
and bee-keepers. More than a cookbook. Over 130 
delicious recipes with delights such as First-Prize 
Honey Gingerbread, Baklava, Jemny Pernik (Czech 
Honey Cake), and Almond Won Ton Cookies. 168 
pages, b&w, paperback. 


Sourdough | 
Yoke Mardewi $35.00 
Learn how to make delicious 
sourdough and gluten free 
breads and pastries at home 
with this long anticipated 
follow up book from Yoke 
Mardewi. Packed full of 
recipes with step-by-step 
instructions for basic sourdough breads such as 
everyday sourdough and ciabatta pillows, gluten 
free, low GI sourdough breads such as quinoa 
spelt sourdough loaf and lupin and sunflower seed 
loaf, and sweet pastries, cakes and breads too. All 
the basics are covered as well as equipment you'll 
need. This is a great book for experienced bread 
makers and beginners alike. 288 pages, full colour, 
paperback. 
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Sweets and 
Treats to Give 
Away 

Diana & Rebecca 
Peacock 

$32.95 

Learn how to make 
lots of your favourite 
sweet treats and how 
to package them beau- 
tifully as gifts. Begin 
with useful hints, tips and utensils you'll need, 
as well as how to cook sugar and achieve the 
different stages of caramelisation for different 
sweets. Even the fussiest of friends can be 
catered for with 13 different recipes for fudge 
including strawberry, pecan and rum and rai- 
sin — yum! Each treat has instruction and reci- 
pes. There are also, caramels, toffees, choco- 
lates and traditional sweets like butterscotch, 
barley sugar, marshmallow and honeycomb, 
plus many more. For homemade sweet gifts 
but not lollies, try making preserves, syrups 
or alcoholic beverages. Also has a section on 
suggested gift packaging and presentation. 192 
pages, b&w with coloured graphics. 


The Farmers 
Market Family 
Cookbook 
$19.95 

A good old fashioned 
plentiful recipe book 
with over 100 recipes 
for vegetables, fruit, 
meat, poultry and 
seafood dishes as well as , 
dairy, nuts and spice recipes. All produce can 
be purchased fresh from the farmers markets. 
Storage tips for ingredients throughout. 
Beautiful photographs of delicious meals 

on lovely matt paper. 256 pages, full colour, 
paperback, large format 


100% money- 
back guarantee 


Any book may be 
returned within 14 days 
of receipt if you are not 

fully satisfied. 


How To Store Your 
Garden Produce 
PiersWarren $19.95 


This modern guide enables you to 
eat your homegrown goodies all year 
round, It has a reference section for 
storage and preservation techniques. 
With an average garden you can feed a family of four 
for a year. But with the produce ripening simultaneously, 
without proper storage most of it will go to waste. 
There's an A-Z list of produce with methods of storage 
and a number of recipes. 128 pages. 


FOUR WAYS TO ORDER = MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 


Theo & Co Take 2 

Theo Kalogeracos $34.95 

Theo is a passionate, award-winning pizza maker. He has plenty of new 
delicious recipes to try in this, his second book, inspired by his travels 
through the USA and other countries in search of the perfect pizza. 
Learn to make tasty traditional pizzas from scratch (including gluten 
free) then try other savoury and sweet recipes including his famous 
Strawberry Fields dessert pizza and slow-cooked pork belly and white 


wine onions on sourdough. Good tips on types of ovens and using them 
as well as plenty of different pizza bases to try. 196 pages, full colour, large format paperback. 


Honestly Healthy | 
Natasha Corrett 
& Vicki Edgson 
$39.95 

Many of the foods we 
choose to eat, such as 
meats, dairy and pro- 
cessed foods have a high 
PH and are acid-forming 
in the body, placing a burden on our kidneys 
and liver to break down. Symptoms of an im- 
balance can include headaches, bloating, joint 
and muscle pain. An alkaline diet can banish 
many of these symptoms for a healthy diges- 
tive system. With clear guidelines and sug- 
gested menu planners it’s easy to change to 
the Honestly Healthy alkaline diet. All recipes 
look delicious and easy to make, and each is 
rated based upon their overall alkalinity. The 
red rice and beetroot risotto looks divine, 

as does the quinoa and cranberry burgers. 
Worth it just for the vegetable recipes! 194 
pages full colour, hard cover. 


Quinoa 365 
Patricia Green & 
Carolyn Hemming 
$29.95 

Quinoa is simple and quick 
to cook, is nutritious, 
delicious and easy to eat. 
Available as seeds, flour and 
flakes, this book shows you 
how to cook quinoa in all these different forms. 
Quinoa contains all 8 essential amino acids, is 
ideal for those with gluten intolerance, wheat 
allergies or other digestive disorders. With over 
170 recipes for breakfast, lunch and dinner, as well 
as desserts and baby food there’s no reason not 
to try cooking this wonderful healthy food! 198 
pages. Colour photos. Paperback. 


Raw Energy 
Stephanie Tourles 
$19.95 

This book is about snacks, 
energy bars and smoothies 
that use real, whole foods that 
are uncooked, unadulterated, 
and unprocessed. These snacks are 150- to 250- 
calorie packages of health and vitality, dense with 
naturally occurring vitamins, minerals, fibre, and 
enzymes. The snacks include raw nuts and seeds, 
nut butters, dried and fresh fruits, oats, carob, 
cocoa, freshly extracted juices, and vegetables. 
They taste great and are easy to digest. It lists the 
benefits of raw foods, ‘uncooking’ techniques and 
an ingredients food guide. 271 pages. 


Wild Fermentation 
Sandor Ellix Katz 
$32.50 

If you’re not familiar with 
fermentation but have an 
interest in learning how to 
ferment and understand 
the many health benefits 
they can offer, then you'll 
treasure this book. It con- 
tains over 100 recipes for 
different ferments from: bean ferments such 
as miso and tempeh, to dairy (and vegan) 
ferments like yoghurts and cheeses, breads, 
sourdoughs, grain ferments such as porridge, 
and beverages like cider and wine, beers, 
vinegar and so much more. 188 pages, b&w, 
some illustrations, paperback. 


Naked Food 

the way food was 
meant to be 

Jane Grover 

$49.95 

This is unashamedly one 
of the best cookbooks 
we've come across this 
year — it ticks all our 
boxes. Beautifully photo- 
graphed, delicious healthy recipes, thick matt 
paper, hard cover, Australian, independently 
published and some of the proceeds go to 
Aussie Helpers charity. It’s all about eating 
fresh healthy foods, supporting local produc- 
ers, choosing seasonal and organic food where 
possible. Jane Grover writes with passion and 
admiration for the farmers and growers of the 
food she cooks and uses in her recipes. There 
are over 90 simple and healthy recipes cover- 
ing; basics such as pizza dough, red & green 
curry paste and lentil dahl, delicious breakfasts, 
salads & sides, bbq food, fast food, lots of slow 
food, and scrumptious desserts. 245 pages. 


Bread = River Cottage 
Daniel Stevens $35.00 

In the third of the ‘River Cottage 
Handbook’ series, this book 
demonstrates how to make yeast LC 
and non-yeast breads, as well as { 
enriched doughs and sourdough, 
and includes 60 recipes, covering 
classics such as ciabatta, naan, 
pancakes and pizza bread, to new 
challenges like potato bread, rye, tortilla, croissants, 
doughnuts, bagels and trenchers. The handbook 
includes easy-to-understand instructions for building 
your own bread oven. Full colour 223 pages. 


Long Way On A 
Little 

Shannon Hayes 
$44.95 

‘An earth lovers com- 
panion for enjoying 
meat, pinching pennies 
and living deliciously.” 
This self-published 
book by controversial 
American author Shannon Hayes is a must 
have kitchen reference for the environmental- 
ly conscious omnivore. Packed full of recipes 
for perfect roasts and steaks as well as tech- 
niques using the cheaper, less conventional 
parts that usually go to waste. Discusses meat 
farming issues as well as the environmental 
and ethical aspects of eating meats and paying 
small sustainable farmers a fair price for their 
products. Surely if we are to eat meat, then it 
should be free-range, grass-fed and the whole 
animal used with no waste. Also has instruc- 
tions on how to render fat and use bones, 
make soap and heaps of recipes for using 
leftovers. 268 pages, b&w, some photos, large 
format paperback. 


Veggie Burgers 
Every Which Way: 
Lukas Volger $24.95 

This is a fantastic recipe book 
for everyone who cooks and is 
looking for new healthy ideas for 
meals. These veggie burgers are 
sensational! Fresh, tasty, real food with real flavour. 
Veggie burger basics plus instructions on how to 
adapt for wheat & gluten free. Try spinach chickpea 
burgers or corn burgers with sun-dried tomatoes 
and goat cheese. 32 delicious burger recipes plus 
recipes for; condiments & toppings, sides - salads 
& fries and burger buns. |74 pages, colour photos, 
paperback. 


Preserving Meat 
Ann Cliff $24.95 

People have been preserving 
meat for centuries but these 
practices have largely been lost 
since refrigeration in the 1950s. 
Ann Cliff, like many of us, wants 
to know that our food animals 
have been raised and treated 
humanely and our meats are 
fresh and chemical free. Sourcing and preserving 
the best meat, fish and game at home is easy with 
this Australian book and it has clear instructions 
on how to smoke, salt, pickle, dry, can and make 
wonderful sausages too. |36 pages, paperback. 


A Year in a Bottle 
Sally Wise $24.95 


More than 100 recipes for making 
preserves, conserves, luscious ; 
jellies and jams to delicious 
pickles and chutneys. There 
are recipes for making cordial, 
wine and ginger beer. It includes @ 
simple recipes, advice and helpful 
hints to ensure success every time. Best of all, the 
results can be enjoyed all year round. 255 pages. 


ONLINE: www.goodlifebookclub.com PHONE: (03) 5424 1814 


The Owner 
Builder 

Leeza Sipek, 
Matthew Sipek 

& Hazel Foote 
$45.00 

Building your own home 
can be a rewarding but 
equally challenging task. 
As an owner builder you 
can save thousands of 
dollars, have more control over quality and 
workmanship, costs and time and can create a 
unique and customised design. This compre- 
hensive guide covers all you need to know on 
owner building in Australia. Topics from: your 
responsibilities, obtaining finance, the building 
process, engaging trades people, to insuranc- 
es, energy rating schemes, contract adminis- 
tration, certification and project management 
— to list just a few. Also includes a great 
resources, trades, materials and services di- 
rectory and budget template. 244 pages, b&w 
with colour photographs, paperback. 


Stone House 


stone 


Construction House 
Sarah Gunn Construction | 
$69.95 ‘ e 


This is a great resource 
book for anyone interested 
in building, renovating, or 
designing a house made 

of stone. With plenty of 
photographic and illustrated examples and 
methods of Australian stone buildings, this 
comprehensive book covers most aspects of 
stone construction such as design, geology of 
building stones, siting and quarrying, shaping, 
techniques of wall building, arches, fireplaces and 
chimneys, stone floors and steps plus much more. 
Paperback, colour and b&w, 221 pages. 


sara Gunt F 


Warm House Cool 
House - 2nd Edition 
Nick Hollo $44.95 

Low energy, passive solar houses 
are a delight. Anyone building, 
buying or renovating could i 
incorporate these design principles. 
This is the best Australian guide to 
understanding passive solar design. Photos, plans and 
advice from top eco-architects on how to increase 
comfort, save money, minimise environmental 
impact, and create beautiful spaces. 224 pages, 
colour photos and plans, paperback. 


Compact Cabins 
Gerald Rowan $25.00 
This book has 62 plans of good 
living in small spaces. Plans 

and elevations can be mix-and- 
matched with one another. 
Building small has big advantages: 
lower cost, lower impact on the 
environment, reduced use of building materials, 
building time and less maintenance. Whatever your 
dream, know that you can live well in a small space 
— even in a shipping container. 216 pages. 


The Blacksmith’s 
Craft 

Charles McRaven 
$24.95 

This classic text has been 
re-released after first 
being published in 1981 as 
‘Country Blacksmithing’. 
It’s a perfect guide for 
farmers and animal husbandry tool-makers b 
just as useful for anyone building, renovating or 
practising metal arts. The book is comprehen- 
sive and setting up a forge is easier than you 
think. Three people in our family spend time 

at a forge and all are impressed with this title. 
From hammering iron, forge welding and hard- 
ening steel, to selecting your tools, the farrier’s 
craft, house hardware and more — this book’s 
worth very cent. Clear B&W photos make all 
the advice crystal-clear. 248 pages, large format. 


Those Dry Stone 
Walls 

Bruce Munday 
$39.95 

Dry-stone walls - built 
by hand, stone by stone, 
without mortar or only a 
little mud as glue - ignite 
passion and excitement 
in many people. South 
Australia is lucky to have such fine examples, 
built from beautiful and varied stone. Over 
100 walls are visited and now documented in 
this stunning book. A combination of beautiful 
imagery together with fascinating histories of 
the characters who built them, the farmers 
and landowners who commissioned them and 
the towns surrounding them. 184 pages, full 
colour, large format paperback. 


Natural Home 5 
Earth Garden $19.95 
Whether youre in the middle of 
our biggest cities, or high on a hill 
in the scrub ‘Natural Home 5’ will 
motivate, educate and encourage 
you along the road to creating 
your own sustainable homes and 
place. From strawbale to mudbrick, stone and 
recycled timber — it’s all here to show you why 
you should hire the builder, hire the architect, or 
do it all yourself. 80 pages, full colour, paperback. 


Natural Home 
Builder Vols | -4 
(The Stack) $50.20 or 
$19.95 each 

These books can help 
with a little inspiration, 
encouragement and some (ais 
fresh, wholesome ideas. § 
Learn how other people 
are taking the steps to 
create inspired, exciting 
and attractive homes that 
reflect their individual 
tastes, and their commitments to treading more 
lightly on the earth. Each book full colour, 80 pages. 


Small Green 
Roofs 

Nigel Dunnett, 
Dusty Gedge, 
John Little & 
Edmund Snodgrass 
$29.95 

Imagine how attrac- 
tive our cities and 
suburbs would be if we had more green 
roofs. Stunning examples of small green 
roofs fill this inspiring book, written by 
four leaders in the field of green roofing. 
Carports, sheds, garages, small offices 

and even bicycle and cat shelters have 
either been strengthened and converted 
or designed from scratch to support living 
roofs throughout the UK and USA. Covers 
everything — bracing and weight loading, 
wall and roof supports, water proofing and 
drainage, growing media, planting, wildlife 
and maintenance. The great thing about this 
book is that it shows how easy it is to DIY! 
Whilst not a how to book, it’s packed with 
beautiful examples and loads of inspiration. 
256 pages full colour, paperback. 


Build Your Own 
Wood Fired Oven 
Alan Watt $24.95 

This book shows how to build 
your wood fired oven with 
illustrations and many excellent 
colour photographs and line 
drawings. There are sections on 
oven bases and different types 
of ovens ranging from low tech 
to high tech and the traditional brick dome oven. 
Then follow sections on chimneys and dampers, 
casting a chimney, and doors and doorways. Finally 
there’s a section of recipes, with photos of dishes 
which display the diversity of wood fired ovens. 
112 pages. 


Back Yard Ovens 
Volume Two 

Earth Garden $19.95 
Earth, brick, stone, fire, food 
this book has it all with 
colourful photos to guide you 
through every chapter, from 
wood oven tips to building a 
clay cob oven. There is also 

a chapter on brick, stone and cement ovens and 
finally the last chapter has the fabulous wood fired 
recipes for you to try, 80 pages. 


Earth Garden 
Building Book 

Bob Rich & Keith Smith 
$49.95 

This edition of the all-time classic 
Australian owner builder’s bible 
has a new chapter on strawbale 
building by John Glassford. Learn how to design 
and build your own natural home from mudbrick, 
stone, timber or strawbale. Includes mountains of 
practical building advice and techniques. 328 pages. 


Find us on Facebook and at www.goodlifebookclub.com 


The Small Scale 
Poultry Flock 
Harvey Ussery $51.95 
Written largely for keepers 
of small scale poultry 

flocks interested in food 
independence and selling to 
small local markets, this book 
has everything you need to 
know. From how to get started and basic care, 
building soil fertility by putting your flock to work, 
feeding the flock and making your own feeds, 
managing roosters, predators and flock health, 
breeding for conservation and breed improvement, 
culling and butchering, and advice on supplying 

to small local markets.Also includes detailed 
instructions on how to build a dust box and mobile 
A-Frame shelter as well as spreadsheet templates 
for feed formulation, tracking costs and profits. This 
isn’t just another chicken book it’s an outstanding 
reference on raising free-range poultry sustainably. 
396 pages, full colour, large format paperback. 


Free Range 
Chicken Gardens 
Jessi Bloom $24.95 
Gardens and chickens can 
work hand in hand and this 
book shows you how to do it. 
Written by an award winning pam 

American sustainable garden m 

designer who loves her chickens, it shows you 
how you can create a productive and beautiful 
garden whilst sharing it with free-range chickens. 
Focusing on garden design rather than medical 
information, this is an inspiring book with lots 

of beautiful and down to earth gardens. There’s 
information on suitable plants to have and those 
to avoid, attractive fencing options and the 

basics of keeping chickens. Backyard free-ranging 
chickens are most rewarding and entertaining. 224 
pages, colour photos, paperback. 


Backyard Chickens 
Guide to Coops 

and Tractors 

Edited by David Thiel 
$25.00 

A fantastic little book on 
constructing chicken coops 
and tractors with sixteen projects for different 
shapes, sizes and budgets. Contains detailed plans, 
cutting lists, materials and step by step photos 
plus lots of hints and tips for keeping happy 
chickens along the way. You'll be inspired to get 
out the drill and saw and make a new chicken 
coop! 192 pages, paperback, full colour photos. 


Australian 

Stingless Bees 

John Klumpp $35.00 

This well written and informative 
book on Australian Stingless 
bees is a truly valuable and 
essential handbook for anyone 
interested in keeping, or learning 
more about our native honey 
bees. John Klumpp’s provides a wealth of tips 

and information to inspire both the novice and 
the experienced bee keeper. Learn about the 
behaviour and life cycles of stingless bees, hives, 
accessories and hazards as well as how to build a 
native bee friendly garden. | 10 pages, paperback. 


Starting From Scratch [| 


The complete Guide to 
Keeping Ex-Battery Hens 
Compiled by E Good & 
SJ Hancock $25.00 

If you’ve been thinking about 
keeping chickens or have some 
extra love to share around why 
not consider adopting ex-battery hens? Whilst 
commercially they may be considered at the 

end of their useful life, given the freedom of a 
backyard with soil to scratch and dust to bathe 

in, they will provide much joy to whomever gives 
them a new home. This helpful book, written 
mostly in the UK, is full of universal information. 
Covers health and well being, shelter and food 
plus beautiful stories contributed by many ‘battery 
rechargers’. There’s even a short Australian 
chapter. 215 pages, b&w, some photos, paperback. 


Nest Boxes For 
Wildlife 

A &S Franks $24.95 
What better gift can you give 
our vulnerable wildlife than a 
new home in which to rear a 
family! Competition is fierce for 
available nesting tree hollows 

— usually found in old growth trees — which many 
species need to nest and breed in. This inspiring, 
well researched and updated classic book explains 
why you should, and shows you how to make 

and install nest boxes for most of the common 
birds and mammals, such as sugar gliders, bats 

and possums and birds such as owls, pardalotes 
and lorikeets. Highly recommended. 80 pages, full 
colour, paperback. 


Keeping Your Own 
Free-Range Pigs 

Jen Owens $24.95 

This is a great beginner’s guide 
for anyone considering raising 
and keeping pigs in a healthy and 
happy environment. Written with 
great love for these fascinating 
creatures this book provides all 
you need to know for the whole farming life cycle. 
Chapters include choosing your first pigs, housing 
and fencing, food and water, breeding, health, the 
abattoir and butcher, and making your own pork 
produce. Plenty of colour photos and tips on 
sustainable farming practices. 123 pages. 


Home Dairy 

Ann Cliff $24.95 

Making your own cheese, yoghurt and 
butter is both fun and rewarding, and 
can save you lots of money too. This 
Australian book focuses on handling, 
caring for and keeping a house cow, 
goat or sheep using sustainable 
farming methods as well as choosing the best breeds, 
milking and storing milk. But even if you don’t have 
dairy animals you can still make your own dairy 
products by purchasing milk and following the easy 
steps and recipes in the book. 150 pages, paperback. 


Heme Dairy 


The Chicken Encyclopedia Gail Damerow $25.00 

From abdomen to zygote this A-Z encyclopedia is full of useful information about chickens. 
You'll be able to quickly and easily look up and answer all your chicken questions. For 
example, there's thirteen references for shell -What does it mean to have chalky, double, 
misshapen, pale, soft, thin, wrinkled shells? Different breeds are included with beautiful 
illustrations throughout.A great resource book. 320 pages, colour photos, paperback. 


With orders over $200 choose TWO FREE BOOKS see page 14 


Save money and 
time with our great | 
new chook feeder | 
and prise drinker. 
Clean, simple 
designs. Easily 
mounted off the 
ground. 50cm tall. 
Chicken 
‘Drinker 
$40.00 p lus An 
eoudal you mh 
ens with a water 
(approx. 4 litres) that doesn’t evaporate, 
spill everywhere or soil easily. 
Chicken Feeder with cover 
$45.00 plus p&h 
Prevents your chickens scratching and 
pushing grain from the feed tray onto 
the ground. Holds approx 3kg feed. 


The Backyard Duck 
Book 

For the love of ducks 

— Revised edition 

Nyiri Murtagh 

$39.95 

Nyiri Murtagh loves duck and 
eagerly shares his acquired 
knowledge, extensive research ——————~—~~ 
and valuable insight on keeping ducks in backyards. 
This revised Australian book includes new 

colour photographs of different breeds available 
here in Australia, and covers all aspects of duck 
husbandry, from selecting and purchasing a breed, 
to housing, breeding, feeding and caring for 

ducks. There are also step by step instructions 

on artificial incubation and how to test eggs for 
fertility and defects. 160 pages, Colour and b&w 
photos, paperback. 


he: Backyard 


dam wire 
L Poi the Love af Dreka 


Net ‘Muragh 


Backyard | 
Beekeeping 

2nd edition 

Courtenay N Smithers 
$19.95 

This fully updated and revised 
Australian book is written for 
those wanting to keep a hive 
or two of bees and enjoy the delicious rewards 
of eating your own honey. The author shares his 
passion and extensive knowledge of beekeeping 
by providing essential information for both 
beginner and experienced beekeepers including; 
the life of the bee, basic equipment, positioning 
hives, harvesting honey, swarm control and more. 
A comprehensive and easy to follow reference for 
keeping healthy bees. 

Some colour photos. 

80 pages. 


Find us on 


Facebook 
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Teach Yourself Field Guide to 


Henna Tattoo Australian Fungi 
Brenda Abdoyan l 00% money- Bruce Fuhrer 
$26.95 $49.95 


back guarantee Each adiditin is one of 


nature's most fascinating 
seasonal events, fungi come 


Any book may be in an amazing diversity of 
returned within 14 days form and colour. Most 


of them disappear as 


Create beautiful henna 
tattoos with instructions 

in this book. Learn how‘to 
make the henna pastes from 
scratch and prepare the 
surface - it could be skin or 


other porous materials such as leather or timber. of receipt if you are not mysteriously as they come, to await suitable 
Shows how to choose an application tool or make conditions for their next fruiting. Each 

one, apply henna, removal methods and of course fully satisfied. Australian-found species (approximately 500), is 
learning the beautiful and intricate designs. Various photographed here in its natural environment 
skill levels from beginner, intermediate and to show important signs for identification 
advanced designs are shown. | 12 pages full colour, and to provide details of habitat associations. 
large format, paperback. Australia’s ultimate mushroom guidebook for 


any foodie or nature lover. 360 pages. 


The Healthy Soil 


Wood Oven Recipes Handbook 
Edited by Alan Gray $19.95 Wilderness 
$19.95 This book will show you how Garden 2nd Edition 


Jackie French $24.95 
Jackie explains radical new 
ways for growing without 


Learn how to cook a whole 
range of perfect entrées, main 
courses, desserts, pastries and 


organic gardeners are feeding 
their families and more. Fertile 
compost, nitrogen-rich soil, 


breads in the first book totally a i earthworms galore, mulching weeding, mowing or fertilisers. 
devoted to wood oven cooking. for waterwise gardening — all producing healthy This classic book, reprinted, is 
This book is jam-packed with tips and advice to vegetables, fruits and herbs. 80 pages full colour. densely packed with so much 


ensure your pizza party, weekend baking session 

or whole fish roast-up goes perfectly. Every recipe Jackie French’s 

is accompanied by a ‘hot tip’ specific to wood Chook Book 

oven cooking and each dish has been oven-tested Jackie French $21.95 

by our expert contributors. 80 pages full colour. This handy book has lots of advice 
and clever ideas to manage flocks, 
and includes lots of chicken and egg 
recipes. 120 pages. 


of Jackie’s wisdom about preparing garden 
beds, vegie, fruit and herb gardening, living with 
animals, choosing the right trees, and so much 
more. 225 pages. 


City Permaculture Pime taar 
Earth Garden $19.95 p 
Read real life stories about 
ermaculture in the city and the 
Chook Wisdom Cheat wap life in the middle of town. 
$19.95 WAEN Learn how to choose the right 
This practical book is written by ie species to plant, the right time of 
Australian chook keepers, and year to plant food, how to prepare 


The Solar Food Dryer 
Eben Fodor 

$23.95 

This book is American so the 
seasons are reversed BUT it is 
quite simply the best book we've 
ever seen on how to make your 


own solar food dryer. Clear line it’s crammed with superb colour your courtyard, balcony or even nature strip so you 
drawings and instructions make building a high- photos of the most popular can enjoy growing your own food. Full colour. 
performance, solar food dryer very attainable. breeds. Whether you already 96 pages. 
120 pages. have chooks, or you're thinking 
of keeping them — for the eggs, for meat, as Home Smoking 

Storing Home Grown ==a,_| ‘gardeners’, or simply for the sheer delight of & Curing alk 
Fruit & Veg Ren Te ee cn ana partidi your backyard Keith Erlandson $29.95 | oeoa 

k landscape. 80 pages full colour. , > i pie 
Caroline Radula-Scott This English bestseller gives (ibe 
$12.95 More Chook Wisdom clear, concise instructions on bh 


how to make your own smoked 
bacon, smoked salmon, oysters, 
beef and even eggs. Also includes 
how to make your own smoking 
kiln, smoking do’s and don’ts and storage tips. 


This great little book is packed 
with recipes for preserves, juices, 
wines and the freezer. Each 
popular fruit, vegetable or herb 


$19.95 

More Chook Wisdom is the 
companion volume to the highly- 
successful Chook Wisdom. In this 


is detailed in an A to Z which neo book there's natural health care, l 
covers varieties, and the best preserving methods tips on chook pens to build or 44 pages. 
and recipes. It’s such an informative book that | buy.and b f 
Hage tye Pe : y, and best of all, loads of user Home Sausage 
didn’t mind that it is English and has no photos! experiences from people living the chook lifestyle Makin g 
All measurements are given in metric and imperial. right here and now. 80 pages full colour. g 
208 pages, paperback. Susan Mahnke Peery & 
Easy Aquaponics Charles G Reavis 


Green House Plans 
$19.95 


Australia’s leading eco-friendly 
architects and designers present 
real-life examples of their Green 
house plans. You can study the 


$20.00 

Here is your new ‘link’ to a 
glorious culinary tradition that 
will transform your barbecues and 
home dinners: gourmet sausages that are tastier 
than anything you can buy in a supermarket. 


$19.95 

Imagine a delicious meal made from 
your own flourishing organic vegies 
and herbs and freshly caught fish 

all harvested from your very own 
backyard. If you want to put it all 


plans or contact the authors for a «si together yourself using recycled iii Sausages range from Spanish chorizo and Polish 
more detailed help to build your own stylish, material — there are plenty of examples, tips and kielbasa through to bratwurst, seafood sausages 
affordable home. 80 pages. advice. Full colour, 80 pages. and vegetarian sausages. 283 pages. 


FOUR WAYS TO ORDER - MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 54241743 


green living 


Back Yard Farmer 
Volumes 3-10 
$19.95 each 
or The Swag - any 6 issues 

(1-10) $87.00 

Need some inspiration and some practical 
know-how? Everything is here — from free- 
ranging your chooks and milking your cows to 
growing vegies from seed to DIY hydroponics. 
Back yard farmers everywhere are enjoying 
the fruits of their labours and now they share 
their bountiful harvests with you. Each book 
80 pages, full colour. 


Home Farmer 
Volumes | & 2 

$13.50 each 

These volume present the 
stories of ordinary Australians 
showing how they turned 
suburban blocks into gardens 
of Eden and how they took the 
rural exit off the ratrace freeway. 
Each book 80 pages, B&W. 


Green Power Today 
Volume One $19.95 
Learn how to cost and order 

a complete off-the-shelf, grid- 
connected, solar power system. 
For off-grid households, learn 
about solar power, wind energy 
and even micro-hydro units that 
can power your lifestyle without generating 
Greenhouse gases. 80 pages, full colour. 


Green Power Today 
Volume Two $19.95 
Householders are turning their 
electricity meters backwards as 
they install solar-electric rooftop 
arrays, high-efficiency solar hot 
water units, and even wind turbines. Y 
In this informative Australian guide 

read about people's experiences in their own words, 
as they explain the costs and benefits of renewable 
energy. 80 pages, full colour. 


Backyard Poultry - Naturally Alanna Moore $38.50 

This is a very highly regarded chook textbook, with wonderful colour pictures to 
illustrate natural chook care themes. It’s not easy to find good, natural poultry care 
books in Australia — this one will answer all your questions and enthuse, entertain and 


ONLINE: www.goodlifebookclub.com PHONE: (03) 5424 1814 


Essential Bushfire Safety Tips 3rd Edition 

Joan Webster OAM 

$29.95 

This updated 3rd Edition has been completely revised to reflect recent 
changes and address concerns resulting from the 2009 Victorian Black 
Saturday fires. This really is an essential guide for anyone living, working 

or visiting the countryside and already some of our firefighter friends 

have requested copies for themselves. Each page is packed with easy to 
follow information and facts in point form, on topics such as understanding 
bushfire, the killer and survival factors, protective house, garden, furnishings j 
and equipment, planning ahead, safe and unsafe factors, protecting animals | 
and what to do when bushfire threatens. Dispels many of the inaccurate media claims surrounding 
defending your home and reiterates that knowledge, understanding and preparedness are the ee | 
most valuable tools when confronted with a bushfire. 172 pages, b&w, paperback. vi 


Earth Gardener’s Companion Third Edition 
Jackie French $19.95 

Jackie needs no introduction as Australia’s favourite organic gardener, and her hard- ⁄ 
to-find book has now been fully updated and revised. It’s a month-by-month guide 
to what you can do in any organic garden: planting, harvesting, weed control, pest 

control recipes and more. For any month of the year you'll never be stumped for 
garden action again. B&W, 80 pages. 


Jackie French’s 


| 
mirastan a Aa elie mal Guide to Compånion 


Mead, Perry and | 


Fruit Wines Planting | 
Craig Hughes $13.95 7 | 
$22.95 Companion planting is really under- $% 


standing how things work in your 
garden. This handy guide exposes 
popular myths and shows what- 
works. 125 pages. 


Craig Hughes is quite a char- 
acter. Combining stories of his 
travels and friends, and tales 
of his experiences as a beekeeper, he shows 
us how to make all sorts of interesting and 
tasty alcoholic and non-alcoholic drinks from 
honey, apples, pears and many other garden 
plants. Mead is an ancient drink that’s been 
around for thousands of years; it is simply 
made with honey and water and fermented 
with yeast. Learn how to make mead then try 
recipes for different types and flavours, there 
are also instructions on the basics of cider, 
beer, wines, perry and infusions and many 
variations from around the world. 146 pages, 
b&w, paperback. 


Back Yard Ovens 
$19.95 

The most comprehensive 
Australian back yard oven-building 
book yet, takes a look at over 25 
ovens. If you have ever imagined 

a backyard oven at your place, or 
if you want to know how to use -< l 
one, this full colour book is the inspiration for — | 
you. 80 pages. 


The Earth Garden 
Water Book $19.95 
Learn how to slash your water 
bill while helping the environment. 
Topics include how to store and | 
purify rainwater, reusing greywater » 
and choosing a composting toilet. 
From now on, saving water is easy 
and rewarding. 128 pages. 


Good Life Bread Book 
Earth Garden 

$19.95 

Learn how to make your own 
sourdough, bake damper in 

a camp oven, superb fruit 
loaves, German rye bread, 
perfect pizza dough and much 
more. With food for thought and delicious 
breads to inspire your culinary skills, now’s 
the time to start living the good life. Superb 
colour photos enhance this large format 
paperback. 80 pages. 


Backyard 
Self-sufficiency 

Jackie French $21.95 
Self-sufficiency doesn’t mean a huge 
acreage. You can use an ordinary 
backyard plot. Hundreds of ideas to 
help you create your own Garden of 
Eden — all detailed in the engaging style that has 
made Jackie a star of magazines, radio and ‘Burke’s 


Backyard’. 164 pages. 
Ej Facebook Find us on 


encourage you. 151 pages. 


i4 


free gifts 


Growing Fridge, Freezer, Pantry 
Vegetables Ross Dobson $14.95 
$24.95 Do you need to clear out your fridge, 


How to grow, harvest 
and eat your own fresh 
vegetables. Lots of 

tips on garden design, 
cultivating, propagating, 
maintenance, harvest- 
ing and storage + uses. 256.pages, full colour, 


Competition 


Win a $100 Gift Voucher from the Good Life Book 
Club. Send us details and photos of your favourite 
organic pest deterrent that works for you in your 
garden. It could be a strange but creative method 
for deterring possums or preventing cockies from 
eating all your fruit, or an inventive way to keep 
snails or caterpillars at bay. Email your entry with 
the subject ‘competition’ to goodlife@earthgarden. 
com.au or send by post to PO Box 2, Trentham, VIC 
3458 before June 30" 2013. 

The lucky winner of our previous competition 
for ‘writer of the best book review’ was Heather 
Williams, who wrote a wonderful review of ‘Jackie 
French’s Chook Book’ and posted it on our website. 
“...This book cannot fail to encourage care and 
love for our feathered friends... Congratulations 
Heather from all of us at Good Life! 


i Find us on 
Facebook 


If You Like Our Books, You'll Love Our Magazine .. . 
SUBSCRIBE TO EARTH GARDEN MAGAZINE 

and enjoy cutting-edge sustainable living information four times a year. 
° one year $30.00 ° two years $60.00 ° three years $90.00 

* OVERSEAS one year $45.00 (includes postage) 


Please complete the yellow box on page 15 


paperback 


freezer or pantry? Here’s an eclectic mix 
of recipes for lots of items you'll find in 
there. Is the frozen spinach close to its use | 
by date? All the recipes are easy to make 
— just find the kitchen staples you want 
to use and select the recipe to suit. 114 
pages, b&w, hard cover 


How We Operate 


Guarantee 

Your purchases are covered by a 100% money-back guarantee. Items 
may be returned in mint condition within 14 days of receipt if you are 
not satisfied (except overseas orders). You are responsible for the re- 
turn packaging and freight. You will receive a credit note, cheque, or 
credit card reversal (as you prefer). Items being returned should be 
packed securely to avoid damage. 


Service 

We process most orders in the week we receive them. Sometimes, we 
do experience delays while we await delivery from our suppliers. Please 
allow up to 28 days for delivery. To find unusual, specialist books we of- 
ten deal with very small publishers working from tiny offices. Small oper- 
ations can’t afford cheap, instant freight services, so sometimes unavoid- 
able delays occur. Your understanding means we can keep our prices 
as low as possible, and avoid normal book club membership fees. If 
your order is urgent, ask us about Express Post delivery costs. 


Limited Stocks 

Some books are in great demand. If a book is temporarily out of stock 
we will advise you immediately in writing. To avoid disappointment, 
send your order as soon as you receive the catalogue. 


Overseas publications 

We try to feature Australian books. Sometimes the best or only book 
on a particular subject is published overseas. We carefully select 
overseas titles from a range of publishers with similar sustainable-living 
philosophies to our own. 


Quality 

The Good Life Book Club is printed on 100% plantation-grown paper, 
and the Good Life Team has been involved with sustainable-living mag- 
azines which have been in continuous publication in Australia for more 
than 30 years. 


Good Life 
Book Club 


© Earth Garden Pty Ltd, 
ABN 69 086 043 567 


If your order is more than: $150 - choose ONE of these free gifts; 


$200 - choose TWO of these free gifts 


Surprise 
Freebie 

Let us surprise 
you with a book 
specially selected 
by the staff of The 
Good Life. 


Please tick your choice on the next page, lower right. 


SEEDS 
for the good life 


ned varie 


wnat b seeds to 


patient eos Good Life. These are non-hybrid, 
Ip you enjoy'‘the 
o eprer vegie patch. 
PEI era and seed types on the order form. All seed packets are $4.00 each, and 


good | sau ard Winer whether 


minimum seed order is 5 packets. Postage costs same as for books, 


ewe 

Popular root vegetable, Fast growing, bi-annual, easy 
to grow. Sow direct in garden. 60 days to maturity. 
Keep moist in fertile well drained, sunny position. Use 
in salads, soups, cooked or preserved. Sow all year 
except in very hot weather. 

Detroit Round red roots up to 12cm across. 
Smooth tender, sweet flavour. 

Early Wonder Top Produces tall leafy tops, excellent 
greens.Attractive red root with colour zones. 


BROAD BEAN 

Coles Dwarf Prolific Compact grower to | 

metre, good cropper with 20cm pods. Eaten fresh or 
cooked. Sow Au-Sp 


BROCCOLI 

Calabrese Good producer of medium sized heads 
& continues to produce side shoots. Rich in calcium, 
vitamins & minerals. Sow all year, 


CABBAGE 

Popular vegetable, high in calcium & iron. Likes fertile, 
well drained soil, sunny position. Frost hardy. Sow 
in containers & transplant to garden. Sow all year, 
except in hot conditions. 

Chinese Michihili Traditional heading variety, tall 
upright cylindrical. 25cm tall x 10cm diameter. Dark 
green leaves and well blanched interior. Tender & 
sweet, use in salads and fried dishes. 

Red Globe shaped, red cabbage to 20cm diameter. 
Heads up to 2kg. Use raw or cooked. 


CALENDULA Calendula officinalis 
Annual to 45cm, medicinal, bright orange flowers, 
excellent strain for flower display, to colour food. 
Sow all year round. 


CARROT 

Popular root vegetable. Sow direct in garden. Thin out 
at Sem M, Keep moist in fertile well drained, Eri 
FR se fresh in salads, soups, juices or cooke 
Sow all year. 

Baby Ideal variety for shallow soils, harvest as baby 
carrots. Orange root to 14cm, quick to mature. 

King West Organic Long succulent orange roots 
to 20cm or more. 


CAULIFLOWER 

Popular Winter vegetable, used in cooked food. Plant 
in cooler months in fertile, well drained soil, sunny 
position. Keep moist. Sow Autumn-Spring. 

Snowball Crisp, tender white heads to 16cm across. 
Good quality suited to warmer areas. 90 days to maturity. 


CELERY 

Tall Utah Tall variety to 60cm in height, upright 
& compact growth, medium dark green stalk . Sow 
Autumn-Spring. 


CHOOK FORAGE 

Green crop for chooks to forage. Provides extra feed 
at leaf stage, or allow to seed for grain heads. Good as 
extra shelter. Winter Mix contains Oats, Barley, Spinach 
& Bok Choy. Simply broadcast and keep moist. 


GREEN MANURE SEED MIX 


A mix of seeds for specific seasons. This mix provides 
variety in your green manure. Autumn/Winter - Oats, 
Vetch, Barley mix. 


KALE 

Dwarf Blue Curled 

Compact variety with curly, blueish-green leaves. 
Attractive specimen. Eaten fresh or steamed. High 
in vitamins, & minerals, pick leaves as required. Sow 
Autumn-Spring. 

Red Russian Leaves blue-green with purplish red 
veins. Sweet flavour, eaten fresh when young or 
steamed. Hardy to grow. Sow Autumn-Winter. 


LARKSPUR 

Mixed Annual to 1.2 metres, mix of coloured flowers 
produced on long spike. Useful cut flower, very showy 
display. Sow Autumn-Winter. 


LEEK 

ores Giant Good sized, early maturing variety, 
hg day leaves & long cylindrical stem. Likes 

seta „moist soil. Great steamed, baked, fried for 

garnish, boiled, blends well with other vegetables. Adds 

flavour to soups & quiches. Sow Autumn - Spring. 


LETTUCE 

For Cool/Cold climates sow Spring-Autumn. All other 
climates sow Autumn-Spring, Plant in rich well drained 
soil, sunny moist position. 

Brown Romaine Loose leaf type, green & brown 
tinged, heat resistant. 

Red Mignonette Compact hearting variety. Soft 
red/brown leaves with a sweet flavour. 


MESCLUN MIX 


A mixture of leafy greens, including lettuce (green & 
red types), mizuna and pak choi. 


MIZUNA 
Japanese salad plant, vigorous and very hardy, mild 
mustard flavour. Sow Autumn and Winter. 


MUSTARD 

White Grown as an annual, seeds used as a 
condiment or green manure crop, dig in soil to deter 
nematodes, Sow Autumn - Spring. 


ONION 

Likes good well drained soil, sunny position, 140-180 
days to maturity. Harvest when stems are yellow. Sow 
Autumn-Winter, 

Gladalan Brown Popular old variety, good sized, 
brown skinned onion. Use fresh or cooked. 

Long Toprea Red Excellent salad onion producing medium 
sized, elongated red onions. Early maturing variety. 

PAK CHOI 

Compact fast growing, loose leaf cabbage, with thick, 
crisp, succulent stalks. Leaves form a dense clump. Use 
fresh or in stir-fries. Sow Autumn-Spring. 


PEA 

Sweet and tasty winter vegetable, eat fresh or dried. 
Sow Autumn - Spring. 

Sugar Snap NOTTOTAS Sweet edible green 
pods, bushy type, prolific bearer. Pick when pods have 
filled out. 

Snow Pea Melting Mammoth NOTTOTAS 
Strong climber to 2 metres, heavy cropper, sweet pods 
eaten when young and flat. Eat fresh or cooked. 


ROCKET 

Salad Annual to 80cm, Mild spicy leaves use in salads, 
garnishes. Very hardy, cold tolerant. Sow anytime, for 
constant supply. 


SHALLOTS 

Red Beard Colourful plant to 70cm high producing 
red stalks up to 30cm Adds colour to fresh foods and 
cooked dishes. Sow Autumn-Spring. 

Perennial Straight leaf up to 50 cm with a good sized 
base. Ideal for salads and cooking. Sow Autumn-Spring. 


SILVERBEET 

Popular vegetable. Use steamed, cooked or fresh. Likes 
fertile, well drained, moist soil. Sun to part shade. Sow 
Autumn-Spring. 

Ruby Red Chard Colourful spinach-like plant with 
red stems and dark green leaves. Attractive garden 
plant. 


SPINACH 


yielding. 
withstands heat & cold. Sow Autumn - Spring. 
New Zealand Low spreading green vegetable, very 
hardy, best cooked. 


SUGARBEET 
Hardy biennial produces a large storage root, high in 
sucrose. Excellent fodder crop. Sow Autumn - Spring. 


SWEETPEA 

Perennial Pink Strong climber to 2.5 metres, 

rp masses of pink over a long period in Spring. 
ide support to cim b on, Sow Autumn-Winter, 


TATSOI 

Compact plant to 30cm high, produces small, dark 

green, spoon shaped leaves in a whirl. Harvest in 30 

days, mild flavour. Use in salads & lightly cooked. Sow 
mn - Spring. 

WATERCRESS Nasturtium officinalis 

Perennial creeper thriving in shallow water or moist 

soil, Leaves and flowers used in salads and soups, high 

in vitamins and minerals. Sow Autumn-Winter. 


MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 
EMAIL: goodlife@earthgarden.com.au PHONE: (03) 5424 1814 
ONLINE SHOP: www.goodlifebookclub.com 
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SEEDS ust cnoices nere - all $4.00 


MINIMUM ORDER 5 PACKETS POSTAGE COSTS SAME AS FOR BOOKS 


Signature 


Seed Variety 
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SEED 
TOTALS 


Not enough space? Simply attach a list. 


BOOKS etc 


LIST CHOICES NEXT PAGE 
AND ADD TOTAL BELOW 


up to 28 DA\ 'S FOR 


If your order is more than: * $150 choose ONE of these books 
* $200 choose TWO of the these books.* 
Book details on page 14. Please tick your choice below. 


OGrowing Vegetables UO Fridge, Freezer, Pantry U Surprise Freebie 


*If these sell out we may need to substitute with others. 


Please do not use pins or staples in your order. 


Dd (0) 0 k S & pr odu C t S PLEASE ADB TOTALS TO ORDER FORM ON PAGE I5 


Price Qty $ 


TITLE Price 
A Year In A Bottle....ssesssssessssscssnee $24.95 
Aquaponics in Australia...........s.sss $59.95 
Art of Fermentation... $51.95 
Art of Happiness....ssesssssessseessees $16.95 
Australian Stingless Bees..........s0 $35.00 
Back Yard Farmer 

‘The Swag’ — circle any 6 ....sssssssoe $87.00 


OR circle which Vol/No/s at $19.95 each 
Er S A S67 89 WO 


Back Yard Farmer | ..s.ssssssssessseees $19.95 
Back Yard Ovens..... $19.95 
Back Yard Ovens Vol 2...... $19.95 
Backyard Beekeeping.....sssssessssee $19.95 
Backyard Chickens, Coops 

BENE AGHOMS s. marien $25.00 
Backyard Duck Book.ssssssssssssssee $39.95 
Backyard Poultry Naturally ............ $38.50 
Backyard Self-Sufficiency «s.u... $21.95 
Berry BOUy ioiai $29.95 
Biochar Revolution .....ssssssssssssssssrss. $34.95 
Blacksmith’s Craft ....sssssssssssesssee $24.95 


Bread River Cottage Handbook... $35.00 
Brilliant Breadmaking In 


Your Bread Machine ........ssssssssccssssee $19.95 
Build Your Own Wood Fired Oven$24.95 
Cheese Making Kit - Fresh.............. 
Chicken Drinker... 

Chicken Encyclopedia........... 

Chicken Feeder with Cover... 

Chook wisdom. 

CIS naiinspire 

City Permmaculture.....essssssssssesees $19.95 
City Permaculture 2...csssssssenseses $19.95 
Cold Press Juice Extractor... $74.95 
Compact CabinS..ssssssevstsenssiscstsesssse $25.00 
Cooking With Quinoa........ssesssee $29.95 
Divine Vegan Desserts......ssssssseseeee $24.95 
Down To Earth Gardening............ $26.95 
Earth Garden Building Book ......... $49.95 
Earth Garden Water Book............- $19.95 
Earth Gardeners Companion 3..... $19.95 
Easy Aquaponics ....sssssssssstssesssesen $19.95 
Edible Front Yard ..esssssssssssssssnsssse $24.95 
Essential Bushfire 

Safety Tips 3rd Ed....essassssssesssssseee 

Even More Chook Wisdom 

Everyday Cooking for One........... $23.95 
Farmers Market Family Cookbook $19.95 
Field Guide to Australian Fungi...... $49.95 
Free-range Chicken Gardens.......... $24.95 


Gift Vouchers are available for any amount over $10 — add to total on page 15 


DON’T FORGET TO SEND THIS PAGE WITH YOUR COMPLETED ORDER FORM ON PAGE 15 


Qty $ 


TITLE 
Fridge Freezer Pantry............ stint $14.95 
| Gardening Vertically ....csscsscmuen $29.95 
Good Life Bread Book.......cccscsssssoe $19.95 
Gourmet Farmereicssssscsscssssssssssssees $49.95 
Green House Plans....ssscsssssceseessnes $19.95 
Green Power Today I .....ssssssssese $19.95 
Green Power Today 2......ssssssssssee $19.95 


Grow Something To Eat 


Handbook of Knots & Knot Tying. $19.95 
Healthy Soil Handbook... $19.95 


Home Sausage Making ........ssssesse $20.00 
Home Smoking & Curing... $29.95 
Honestly Healthy.....sossscssssessessese $39.95 
Honey, I’m Homemade ........sssssssse $33.95 
Housewife Superstar.......ccsssssee $29.95 
How To Be Free...esssssssssssssssessseeseenss $24.95 
How To Make An Income 

PRON OUI AP Oisuiisbrsisii nesine assie $33.95 
How to Make Cider, Mead, 

Berry and Fruit Wines ......sssssssse $22.95 
How to Store 

Your Garden Produce.....ccssssssssssssss $19.95 
Jackie French Chook Book ........... $21.95 


Jackie French’s Guide to 
Companion Planting - DUE April .. $13.95 


Keeping Your Own 
Free-Range Pigs .....ssssssssssseessseesess $24.95 
Kitchen Gardener’s Handbook...... $29.95 
Koepf’s Practical Biodynamics........ $21.95 
Lentil As Anything......sssssssseseseessee $32.95 
Lessons In Happiness 
From The Third World .....sssssssssse $29.95 
Let’s Propagate! .....sncsssssessessseeeene $35.00 
Long Way On A Little... $44.95 
Magic! Of T68 iioii $24.95 
Making Mead, Cider, 
Berry and Fruit Wines........-.ssssss $22.95 
| Market Basket - Small - NEW........ $39.00 
Medicinal Plants in Aust-Bush.......... $69.95 
Microgreens Growing Guide.......... $14.00 
Moon Calendar....... nee $15.00 
More Chook Wisdom....esosssessseee $19.95 
Naked Foodies iitsltet.ctceoarreeaileits $49.95 
Natural Building Companion.......... $77.95 


Natural Control of Garden Pests.. $21.95 


Price Qty 


$ 


TITLE 

Natural Home 5 .sssssssssssssssssssesesessseee $19.95 
Natural Home Builder 

‘The Stack’ Volumes 1-4........sss:s:se0 $50.20 


OR circle which Volume/s at $19.95 each 
ey A 


Nest Boxes For Wildlife ................. $24.95 
Pest Repellent Plants - 2nd Ed....... $29.95 
Plant Propagating Guide .............06 $14.00 
Poly Tunnel - Large......... $59.95 
Poly Tunnel - Standard... $39.95 
Preserving Meat......... „$24.95 
Quinoa 365...... $29.95 
Raw Energy inniinn $19.95 
Rosemary Gladstar’s 

Medicinal Herbs..........sscsssssseessseeee $18.95 
Sausage Making Kit ......sssssssessseee $99.00 
Seed Collecting Guide... $14.00 
Shade Tunnel - Large.....ssssssssscesseee $59.95 
Shade Tunnel - Standard.................. $39.95 
Small Food Garden ..eccsssssssssssssssssssees $29.95 
Small Green Roofs .....sssssssssssesseeseee $29.95 
Small Scale Poultry FlOcK.......ssssss $51.95 
SOM PROG A E E N, $18.95 
Solar Food Dryer ..sssssssessesseesossessssssss $23.95 
SOUP EON GN hairis $35.00 
Starting from Scratch ....ssssessseesee $25.00 
Stoked! Cooking With Fire.............. $59.95 
Stone House Construction............. $69.95 
Storing Home Grown Fruit & Veg. $12.95 
Sustainable FOOd........ssssssssesesssssssees $45.00 
Sweets and Treats To Give Away... $32.95 
Teach Yourself Henna Tattoo.......... $26.95 
The Owner Builder............ . $45.00 
Theo & Co. Take 2.......... $34.95 
Those Dry-stone Walls. $39.95 
Thrifty Gardener........... - $35.00 
Vegetable Growing Guide............. „$14.00 
Veggie Burgers Every Which Way.. $24.95 
Mime ga susana $19.95 
Warm House Cool House 2nd Ed. $44.95 
AAC AAO TURES Pee $24.95 
Weed Forager’s Handbook........... $21.95 
What's Wrong With 

My Vegetable Garden... $29.95 
Wild Fermentation .........scssscsessseee $32.50 
Wilderness Garden .......csssssssssssseeee $24.95 
Wood Oven Recipes...sssssssssssese $19.95 
Woodwork For Women .esssssssssssses $39.95 
CTA E a E $22.00 


TOTAL PRICE 


pre- -industrial forms of produ diih you sometimes see in 
developing countries can be very appealing. Earth Garden 
th, of Artarmon, NSWV, 
encounter beautiful handmade pots made in a village where 
there are jobs for all We can't go back, can we? 


co-founders Keith and Irene Sm 


ANDABO is a small village on the banks of the 
Irrawaddy River in Myanmar/Burma with a 
population of about 1500 people where every 
family is involved in making clay pots. 
The name Yandabo is not Burmese — it 
comes from a corruption of the French expression 
rendezvous, as it was here that the British and 
Burmese met to sign the peace treaty that ended the 
first Anglo-Burmese war in 1826. 
We went to Yandabo as part of our cruise up 
the Irrawaddy from Yangon (Rangoon) to Mandalay 
at the end of 2012. We were on the RV (River Boat) 
Orient Pandaw, a new boat built in the style of the old 


Women ading pots for the iint ding in front of 
their typical house with its thatched roof, bamboo 
woven walls and a space under the floor. 


Irrawaddy river traders with 34 other Aussie tourists. We 
felt encouraged to visit Myanmar after Aung San Suu 
Chi, known as ‘The Lady’, invited foreigners to come to 
see her country. 

We saw wonderful sights. The highlight was of 
course the vast plain of Bagan, the country’s ancient 
capital from 1044 to 1287, where there are 3000 listed 
pagodas, stupas and other monumeats. Many are 
ornate and gilded or decorated with wall paintings and 
statues of large and small Buddhas. 

We found the Yandabo villagers really friendly and 
open as we walked through the dusty laneways and 
bullock cart tracks, past their bamboo houses and into 
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neighbour for firing. 


PE Y 


(pe a 


their backyards. Every family compound had livestock 
— chooks, sometimes pigs, and white bullocks used to 
plough fields and pull carts to transport the pots. 

The villagers, like all other Burmese people, men and 
women, wear longyis, a sarong-like garment from the 
waist to the ankles wrapped around the body and the 
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Everyone in Yandabo makes pots. 
The clay used for the pots comes 
from a site at the riverbank. 

Families who make only a small 
number of pots take them to a 


Husband and wife team at the pottery wheel. 
He pedals, pushing the wheel around while 
she shapes the pot. Both wear the /ongyis. 


Pots drying in the sun. 
One person can make 
thirty or more pots 

in a day and they are 
transported by boat 
throughout Burma. 


ends tucked in. Womens’ are usually floral or patterned 
while the mens’ are more subdued. Adults and children 
use thanakha, a cream-coloured paste ground from 
sandalwood, on their face as a sun block and beauty aid. 
Everyone in Yandabo makes pots. The clay used for 
the pots comes from a site at the riverbank. Families 


who make only a small number of pots take them to a 
neighbour for firing, which takes place outdoors raku- 
style. Some 400,000 pots are made annually and sent all 
over the country. 

We saw husband-and-wife teams, one pushing the 
foot-powered wheel as the other formed the pot. The 


n ‘patting’ a wet pot 
to further shape it with 
-a mallet-like tool. 


Yandabo 
is famous for 
these decorated 


This is the grandmother of the terracotta pots. 


family who invited us in for 
morning tea. This area under 
the house is cool and is used 
for cooking, eating and, on 
occasion, even sleeping. It 
was decorated with photos 
of the daughter graduating 
from university. Note the 
herbs hung to dry and 

pots outside. 


pots were further shaped by women who sat on the 
ground patting them with a kind of wooden mallet. They 
were then stamped and decorated with each family’s 
distinctive pattern. The pots are then laid out in the sun 
to dry. 


Hundreds of pots are fired at a time, carefully laid out 
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Hundreds of : 
pots are fired at 
a time, carefully 
laid out in layers 
with straw 


and sawdust Heap ready = oceans SY ene 
between each for firing. ame | E 
layer. The straw 

comes from dried stems 
of crops and the sawdust 
for firing comes from a 
nearby timber mill, 


Stove with 
blackened 
cooking pots 
and lids. 
in layers with straw and sawdust between each layer. The and heat resistant. As there is no municipal water 
straw comes from dried stems of crops and the sawdust supply, large pots are used for water storage, placed in 
for firing comes from a nearby timber mill. When the a specially constructed stand. Smaller ones are used as 
heap is ready it is covered with a top layer of straw. Itis lit cooking vessels. Small clay stoves are also produced. 
and the heap smoulders for two or three days. These stoves are horseshoe-shaped with an opening for 


The resulting pots are beautiful, practical, watertight feeding in kindling. 
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Let’s see your garden produce! We want to ooh and aah, and have (slight) pangs of envy 


BY VIVIAN TEE 
Monbulk Victoria 


Our summer crop, featuring root vegetables (beetroot, 
onions and leeks), a bowlful of herbs and loads of cucurbits 
(cucumber, Gold Nugget pumpkins and, of course, 
zucchinis galore). I’ve now come up with numerous recipes 
for zucchinis, and a host of neighbours, friends and family 
share in the ever-reliable zucchini crop! 


Mmmm — zucchini feasts coming up soon. 


Want to show off your bumper crop of delicious 
homegrown produce? Send in a photo of yourself, 
(or a family member or friend) proudly posing with 
your harvest with a snappy caption describing it 

all. If we publish your photo you'll receive a free 
one-year Earth Garden AND Back Yard Farmer 
subscription. Email your photo to Fiona — 
editorial@earthgarden.com.au — with ‘Bounty Boast 
in the subject line. Happy harvesting! 
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LIVING 


WINTER PORRIDGE 

Hello Chook Lovers, 

Are your chooks feeling the cold? If so, they may need a 
warming, hearty breakfast of hot wet mash. Simply add 
hot water to chook pellets and mix well until just moist 
(not actually wet). They will be very grateful for it! 

If you are concerned about nasty additives in the 
pellets, you can always make your own super healthy 
mash mix. Here is a recipe: mix 1 part protein food, 
usually meat meal or equivalent (soya bean or fish meal, 
chaffed lucerne or comfrey, or milk), with 1.5 parts bran 
and 3 parts pollard. A little maize meal (4 part) is a good 
warming addition for winter. A 4-part ground limestone 
or shellgrit and a pinch of powdered seaweed per bird 
and other supplements may 
also be added. 

Add enough water to the 
mix for it to be just moist. The 
liquid could include some 
apple cider vinegar too, a half 
teaspoonful per bird. Wet mash 
tends to get messy, so keep feed 
bowls well clean. Only feed 
enough that will be eaten all at 
once, or the remainder will go 
off. (Traditionally one feeds birds mash in the morning 
and in the evening meal, just grains.) 

Happy chooking! 
Alanna 


CONJUNCTIVITIS 

Hi Alanna, 

I have a baby chicken with bad eyes — all gummed up 
like conjunctivitis. I have bathed it and put comfrey on 
it, but nothing works. Already two chicks have got it and 
passed away. So I hope you can help. 

Jennie 
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Well Jennie, 

Mmmmmmn ... It’s a sketchy description to go on — it 
could be a number of conditions and without me seeing 
the chick it’s really a guessing game. It could be an upper 
respiratory infection, or chlamydia — both may produce 
the conjunctivitis. 

Or it could be Fowl Pox (once called Roup). This 
viral infection, often spread by mosquitoes, gives chooks 
lesions and scabs on the face that can cover their eyes 
and blind them temporarily. Healthy adults usually 
recover, and then have life-long immunity. But the 
vulnerable young and old may die. 

You could always try a herbal remedy that has 
excellent anti-viral and bacterial properties and is highly 
esteemed throughout India 
and Asia. The kidney-shaped 
leaves of the Australian—Asian-— 
Pacific herb Gotu Kola (Centella 
asiatica) can be pounded ina 
mortar and pestle for its juice. 
For the Fowl Pox, I discovered, 
this can be daubed on any 
facial scabs (made into a cream, 
mixed with a lanolin-type 
substance). 

A little diluted Gotu Kola juice can also be given 
internally each day (a couple of leaves’ worth, via an 
eye-dropper, squirted down the throat). It is a wonderful 
health tonic generally. (Same goes for human use!) 
Every garden needs this plant; it is ideal grown as a 
groundcover in moist situations, such as in wicking beds 
for perennial plants. 

If you really want to know what is wrong with your 
birds, you need to go to the vet and no doubt antibiotics 
will be prescribed. Otherwise, let nature take its course 
and provide natural immunity for those that survive. 
Keep your sick birds isolated, warm and comfortable, 


Keep your sick birds warm and comfy — slippers and a 
good book will also help. 


with fresh water and a tonic wet mash for breakfast. To 
the basic mash remedy I gave earlier can be added fresh, 
finely chopped or dry powdered tonic herbs. As well as 
the Gotu Kola, these can include nettles, garlic, onion, 
watercress or seaweed. 


AVOCADO — A CHOOK HAZARD? 


Hi Alanna, 

I was under the belief that any scraps could be given to 
chooks, but I now gather that avocado should not be 
given to chooks. I recently heard that someone who 
unknowingly gave their chooks avocado found one of 
them dead the next day! Can you please confirm that 
avocado is bad for chooks? Is it fatal? Is it the avocado 
flesh, or the skin, or both? What is it in avocado that 


affects chooks so badly? 

Thanks, Helen 

It is true that parts of an avocado are a no-no for chooks! Gotu Kola has anti-viral and bacterial properties and is 
The skin and seed have low level toxicity, according to highly esteemed throughout Asia. 
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„i Arnice drink of sage just 
le the thing fora a bird ane told. 


the Merck Veterinary Manual, which states that avocados 
contain a toxic fatty acid derivative known as persin, and 
many animal organisations recommend total avoidance 
of all parts of the plant for many animals, including 
chooks. Symptoms include gastrointestinal irritation, 
vomiting, diarrhoea, respiratory distress, congestion, 
fluid accumulation around the tissues of the heart and 
even death. 

However, many people feed the flesh of the 
avocado to their chooks with no problem at all. In 
other words, no skins or seed are given to them. As 
these are not too appetising anyway, I think you 
should not worry! 


WHEEZY AND SNEEZY 

Hi Alanna, 

One of our chooks is having a wee bit of an issue. 
Whenever she is running around, she ends up wheezing 
on both the inhale and exhale. Occasionally she also 
sneezes and is more lethargic than the other chooks in 
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Cold weather can bring on health problems in the flock. 


the yard (the chook yard is a third of the block for four 
chickens). She’s always been a quiet chook but when 
she tried to make any calls then the wheezing is very 
apparent and she can barely make any of the usual 
chook sounds if at all. Can you advise what may be 
wrong with her and what can be done. 

Looking forward to your response, 

Paul and Bridget. 


Hi Paul and Bridget, 
Sounds like your hen may have a cold (Infectious 
Coryza, to be technical). It could be good to put her on 
a bit of a fast. Crushed garlic in her water is good as well 
as adding chopped onion or mustard greens or a bit of 
pepper or chilli to her feed. Some strong sage tea down 
the throat might help too. Keep her warm, out of any 
draughts. Keep her isolated, if necessary, as she recovers. 
Usually there is only a low mortality rate and she will 
probably be fine. 

On the other hand, your hen could have Infectious 
Bronchitis. The main symptoms are gasping, short 
sharp coughs and depression. But this too can be 
difficult to differentiate from a mild form of Infectious 
Laryngotracheitis (ILT). These sorts of things can be 
vaccinated against. To be sure, you need to see a vet. 

But some good nursing can go a long way. Let's hope 
it’s only a cold! 


HUFF N' PUFF CONSTRUCTIONS 


011 f 


a ag work shop:in Canungra, Old. 20 


Upcoming Straw Bale Building Workshops 
#140: GANMAIN, N.S.W. Queen’s Birthday Weekend 
Saturday 8th to Wednesday June 12th, 2013 
#141: GANMAIN, N.S.W. Labour Day Weekend 
Saturday 5th to Wednesday October 9th, 2013 
October Workshop in GYMPIE Qld. 
Saturday 19th to Wednesday October 23rd, 2013 


e Load bearing and hybrid straw bale walls our specialty. 
e Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 
Web Site: 


http://www.glassford.com.au 
Email: john@glassford.com.au 


44 GALLON DRUM BARREL 
HEATER KIT 


Included in this innovative wood heater are all 
necessary long lasting solid cast iron components 
ready to fit to your own 44 gallon drum. The kit 

includes a large airtight door, separate ash cleanout 
door, legs, flue collar and all nuts and bolts. 


$269 


including GST 
Australia wide freight 
can be arranged. 


Drum not included 


Melbourne Aluminium sT Iron Lacework, 
452 Heidelberg Road, Fairfield, Victoria 3078. 
Telephone: 03-9489-5100 Fax; 03-9489-5956 


www.melbournelacework,com.au 


yy AUSTRALIA 
ane Wve 
>SCANDIA -° 
TO VES A ae ATER? 


| We have used our three generations of 
experience to design one the most 
efficient, environmentally friendly 
wood heater ranges in Australia 


DEALERS AUSTRALIA WIDE 


Lot 1 Melbourne Cres 
Seymour, Vic, 3660 


www. .com.au 
Phone: 03 5792 2388 


Flexible plans for £ F © 
homes, studios, re = 
B&B’s, sheds, £ oe lé 
whatever? tee 


Plans cost up to $1950, discoun s 
for multiples, ready for building approiai 


Over 140 coloured photos, sketches, 
floor plans (all changeable) and text! 


Ideas for using straw bale, 
brick, rammed earth, mud brick, 
stone, timber, or material of 
your choice. 
Discover how you can: 
e save heaps of money 
e build an extremely efficient home 
e lessen impact on your environment 


www.cheaphomedesigns.com 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
Phone: 03 5348 7650 « Also www.yachtcruisingdvds.com 
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Leo LEP 


[her-buhn-eye-zey-shuh-n] noun. The act or fact of herbanising or taking on 
the characteristics of many gardens growing herbs: ‘'Herbanisation leads to 
healthjer lifestyles, happy organic maiak and less P farming.” 


A E E A D S A E 


A FEWTIPS ONTHYME 
Tough, well-behaved and very very useful, thyme is a herb you wouldn’t 
be without. Tanya Jenkyn, of Esperance, Western Australia, continues her 
series on essential herbs. 


FTER my musings on various herbs in my patch 

I felt it was finally time to do thyme. Thyme 

has waited patiently in the background while 
other showier herbs have taken centre stage. Always 
there when I need it, requiring little care or attention. 
Standing up to the hot summer winds. Dealing valiantly 
with drought. It’s had errant tomatoes and comfrey 
clambering over the top of it and still it bravely pokes its 
nose out stretching for the sun. It is a small tough little 
shrub that survives our poor soil and hard summers. 
No matter the season or conditions, thyme always 
looks pretty good, seeming to require no more than an 
occasional haircut when it gets a bit untidy. There are 
lots of different varieties available but I usually stick with 
lemon (particularly fragrant 
and lovely with fish or 
chicken) and the regular old- 
fashioned thyme Thymus 
vulgaris. 


RBANISATION > 


Bees adore thyme and when it 
is in flower you can hear the 
happy hum of honeybees busily 


ESAT ae ESET RM TAI IE ET ARENDT AME MHP FE RN 


Bees adore thyme and when it is in flower you can 
hear the happy hum of honeybees busily collecting their 
treasure. Honey from bees fed on thyme flower is said to 
be a gourmet delight. 

In medieval times thyme was widely used in 
drinks and cordials. Also in medieval times, thyme 
was regarded as a symbol of courage and bravery and 
believed to be a certain remedy for that troublesome 
complaint — the nightmare. Legend had it that thyme 
was the essential ingredient in a magic brew that allowed 
the drinker to see sprites and faeries. I think a more 
detailed examination of the facts reveals that it was, 
in fact, not the thyme but the alcohol also present in 
these potions and beverages that made the drinker feel 
courageous, hallucinate and 
pass out cold ... hence, no 
recollection of nightmares. 

This doesn’t mean 
thyme is without beneficial 


collecting their treasure. 


Thyme is essential 


in a bouquet garni. | 


ae | RY cat 
Thyme needs no more than an occasional haircut when it 
gets a bit untidy. 


properties, quite the opposite! One of the more 
important constituents of thyme is thymol. This is the 
active ingredient in most leading mouthwashes on the 
market. It is highly antiseptic, antibiotic and antifungal. 
All you really need do is brew a cup of fresh thyme tea 
(allow to cool) and then rinse with that and you can 
avoid the chemical soup that passes for mouthwash 
nowadays. Sore throats, coughs and bronchitis are all 
ailments where thyme would be useful too. I make an 
elixir with crushed thyme leaves, lemon juice and honey 
then apply by the teaspoonful as required. 

Thyme has always been one of the cornerstones 
of my herb gardens. It is a culinary essential, great in 
soups, casseroles, pies and stocks, lending a gently 
piquant edge to many dishes. Along with parsley and 
bay, thyme is part of that classic combination for a 
bouquet garni. While more fickle and frivolous herbs 
might come and go thyme will always remain steadfastly 
standing by in my patch. 
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The tartness of citrus and thyme 
jelly can be varied to taste. 


Pe 


I may have mentioned before that I don't have a proper jelly bag so I rig up a contraption using a big pot 
with handles, a large square of muslin and some bamboo stakes. This remains the case, and so if you do not 
have a jelly bag, I wish you the best of luck; this method is learned by trial and error and cannot be taught by 
theory. 

600 g lemons 

600 g limes 

600 g oranges 

2 bay leaves 

2L of water 

Approx. 4 cups of sugar 

4 tbsp of fresh thyme leaves 


Cut all the fruit into smallish pieces (including skin and pips) and place in a large pot with bay leaves and 
water. Bring to the boil, then reduce heat, cover and simmer for an hour or until pulpy. Pour the mixture 
into your ‘jelly bag’ suspended over a large bowl and leave to drain for a few hours or until the juices stop 
dripping. Measure the juice and return it to a clean pot with equal (or slightly less if you prefer) measure 

of sugar. Heat gently until sugar has dissolved. Bring to the boil and then boil rapidly for about 10 minutes 
or until setting point has reached. Remove from heat, skim any scum off the surface and add in the fresh 
thyme leaves. Leave to cool for a bit and then stir again to mix in the thyme leaves. Do this once more before 
pouring into warm sterilised jars to make sure the thyme is evenly distributed. Cover and seal, storing in a 
cool dark place for up to a year. Once opened store in the fridge. You can alter the tartness of this jelly by 


varying the fruit proportions: more orange makes it sweeter, more lemon and lime makes it tarter. 


SEES eae a oe eg a 
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Tomato and thyme pie 
really showcases that 
thyme flavor perfectly. 


y 


All photos by Jennene Riggs. 


Mum whipped up one of these last Christmas 
and it was deeeeeelish, so when I came across 
some locally grown organic stone milled flour 
at our local growers’ markets it gave me a good 
excuse to put it to use. The pastry is easy and 
with this flour Yummy (note the capital Y) and 
it really showcases that thyme flavor perfectly. 
So you prep this in three parts ... 
CARAMELISED ONIONS 

Good slurp of olive oil 

2 large red onions (sliced thin) 

1 tbsp fresh thyme leaves 

2 tbsp brown sugar 

2 tbsp red wine vinegar 

Salt and pepper to taste 
Heat the oil in a large pan, add the onions and 
thyme and cook until soft. Add sugar, vinegar, 
salt and pepper then cook until caramelised 
(about ten minutes). Transfer to a bowl and 
refrigerate until cold. 


CREAM CHEESE PASTRY 

1 % cups of plain flour 

100 g chopped cold butter 

100 g chopped cold cream cheese 

2 tbsp cold water 
Put flour, butter and cream cheese in a food 
processor and zizz until it looks like fine 
crumbs. Whilst still zizzing add the water 
until the whole lot combines. Turn the pastry 
out onto a clean floured bench and shape 
into a round disc, wrap and refrigerate for 30 
minutes. Roll pastry out on baking paper into 
a circle (about 30 cm diameter). Lift pastry 
onto a flat tray and spread caramelised onions 
on the centre leaving a border of about 5 cm. 


TOMATOES 

4-5 Roma tomatoes sliced into rounds 

1 tbsp fresh thyme leaves 

1 tbsp olive oil 
Combine the tomatoes in a bowl with thyme 
and olive oil and toss to coat. Arrange the 
rounds on top of the caramelised onion, 
allowing the edges to overlap slightly. Fold the 
pastry up and inwards to wrap the edges and 
pleat lightly then brush with oil and season. 
Cook in a hot oven (about 200°C) for about 
35 minutes or until pastry is browned. Serve 
garnished with fresh thyme. 
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(si? SUSTAINABLE DECKING 


A good deck is a welcome addition to pretty well every garden, right? But how to ensure 
the material’s been sourced responsibly? Gemma Gadd, of Melbourne, Victoria, talks to 
Theresa Leard who found a way. 


HEN Theresa Leard became the new custodian 
W of an established lilly pilly tree, she knew she 
had a responsibility to look after it. 

Her Melbourne bayside unit was one of several built 
on a subdivided block which once featured a larger 
period home and the tree. 

“The old house on the block was demolished and the 
units built around this humungous tree, which is in my 
courtyard,” she said. 

“I knew I had to replace the existing decking and 
improve the paving in the courtyard, which was becoming 
a hazard as the roots of the tree were lifting it up.” 

She consulted an arborist on how best to give her 
courtyard a makeover while retaining the tree and 
ensuring it flourished. 

“There were small stones around the base of the 
tree; he recommended those be removed along with the 
paving as neither was good for the tree.” 

Theresa visited the Melbourne Home Show in search 
of asustainable, environmentally friendly solution and 
looked no further than the Trex stand. 

“Trex decking is made from recycled materials — not 
endangered rainforest — including wood offcuts and 
plastics and that really appealed to me.” 

Trex put Theresa in contact with a tradesman who 
designed a one-of-a-kind solution to maximise the space 
and versatility of her courtyard. 

“I would never have come up with that design on my 
own and he knew what would work well.” 

Needing less maintenance and being more durable 
than traditional wood decking, the product also suited 
Theresa’s lifestyle and environmental requirements. 

“I didn’t want to sand and re-varnish it every year to 
maintain it and keep it looking good. My deck is in a very 
exposed spot and it’s constantly got tree debris coming 
down on it, but all I do is sweep and hose it. It’s also 
insect-proof and is not affected by salt air, unlike wood.” 

“I found my old wooden deck was very slippery 
when wet, but I can walk on the Trex deck when it’s wet 
no problem at all.” 

Theresa's deck was built over three levels, connecting 
her kitchen and living area to an outdoor entertaining 
area, reading nook and garage at the back of the block. 

“Being a small, enclosed courtyard with high walls, 
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Theresa's triple-decker is made of recycled materials. 


the deck is the main feature. I don’t have window 
coverings on the biggest windows at the back of the house 
and so it is the first thing you see when you walk into the 
kitchen and living area; it’s made such a difference.” 

And the lilly pilly tree? 

“I’ve since put a new garden in around the base of the 
tree and it's getting the water and nutrients it needs. I have 
people over all the time and they love the whole space.” 


_ MORE INFORMATION 
Trex decking is manufactured from reclaimed 
wood and sawdust, as well as recycled plastic from — 

_ many common household items — including 
sandwich bags, newspaper sleeves and grocery 
bags. According to Trex, they save approximately _ 

- 300,000 tonnes of plastic and wood scrap from i) 
landfill sites every year, and no trees have ever 

_ been felled to manufacture their products. 
For more information visit www.trex.com/au. 


: Rodents and birds eat 


: Automatic _ 4 
Chook Feeder 


gute oat con rns may ANCA ona: v Feeder lid opens 


pests and their associated diseases. They'll allow you when chicken 
to get away from your sunt he 
oto nda cs 


_ constructed with 
Derana maA galvanized steel 
these are the ideal feeder for you. Vv Water proof 
GRANDPA'S FEEDERS, developed and sold in New 
Zealand and Australia for 15 years, have become. 
br lese ei a A adi sa 
Goto our webstie to soe the feeders in action! 


Standard holds 9kg - -$1 95 plus påp. eem holds 18kg- -$275 plus p&p 


www.grandpasfeeders.com.au 
PHONE 0406 154 274. Email: chooks @grandpasfeeders,com 
341 Barwon Heads Road, Marshall, Vic 3216. 


-xisting Systems 


radas oF 
sTooKisT OF MAJOR BRANDS 


RSHIP & ACCREDITATION 


BCSE FULL MEMBE 


Supplier of products from: 


SELECTRONIC SHARP 


AUSTRALIA solar panels 


PLASMATRONICS 


tamat smart regulators 


48 Duggan St., Castlemaine 3450 Phone: 03 5470 5890 


waterless 
ollet? 


Then go with the flo! 


Ecoflo Water Management is- Australia's: leadingsupplier 
of domestic waterless toilets andidomestic waste 
treatment systems. 

Ecoflo’s Nature Looand Sun-Mar waterless toilets:are the only, 
toilets certified! to Australian Standards: 1546.2 for waterless 
composting; toilets. Aesthetically designediand!manufactured! ` 
so they closely resemble flushing toilet pedestals, you'll 
find amextensive: range:to suit most applications: ) 
Call 1300 768 013 to request a brochure or visit 
www.nature-loo.com.au 
for more: product information, 


ar 


WATER MANAGEMENT 
The natural choice for waterless toilets. 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 


CONSUL 
230-litre 2-door LPG 
Refrigerator/Freezer 


BUSHMAN 
100-litre LPG 
Fridge/Freezer 


< 
VIC: D.P. REFRIGERATION MELB. 03 9437 0737 
3 Contour Close Research 3095 
NSW: COUNTRY GAS FRIDGES 02 4355 4066 
S.A.: MAXBILT TRADING 08 8363 1955 
DARIO CARAVANS 08 8277 4388 
QLD: GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 
W.A.: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 
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Earth Garden’s regular saunter in the garden with Jackie French, 
Australia’s favourite organic gardener. You can visit Jackie’s website at: 
ae www.jackiefrench.com. 


4 


ADAPT OR DIE 


Something odd is happening in the orchard. I don't just 
mean that the fruit bats have suddenly decided they 
adore Himalayan pears — hard fruit usually grown as an 
ornamental on trees that grow to ten metres high. Or 
the wombats, who have vanished except for three hours’ 
solid munching each night, and then they go back to 
bed again. When humans have spare time we compose 
symphonies. Wombats just sleep. 

But the garden this year had been weird. The 
pomegranates began blooming in October and flowered 
almost continuously until December, stopped in 
January's heat wave, and then put out another flush 
of bright orange flowers. The result: a tree full of 
pomegranate fruit at almost every stage of ripeness, 
almost as though we’d put in an order for “three ripe 
pieces of fruit per week, please”. 

The Tahitian limes weren't quite as dramatic. 
They’ve only flowered 


I could keep going with at least another dozen of 
the 272 fruits we grow here: both fruiting and flowering 
times changing. Two of the banksia varieties have 
bloomed three times this year too; the winter jasmine 
has bloomed continuously for the last ten months. The 
leech that climbed up my leg this morning was pure 
glossy black, instead of the leeches with yellow speed 
stripes we had a couple of decades ago. 

So what's changing? 

Well, the climate, to begin with. This year has been 
the warmest recorded here, but the temperature rise by 
itself wasn't a problem. The past summer and autumn 
have either been so hot that the tomatoes were scalded 
and the native shrubs turned brown, or so cold and 
cloudy that the tomatoes sulked and even the zucchinis 
went on strike. One zucchini from three bushes in 
three weeks! Have they decided on a life of chastity? No 
zucchini slice. No zucchini pickles. No bunging grated 
zucchini into almost anything that could do with a bit 

more vegetable filler. No 


three times in the past whoppers cut in half for 
six months, with two the chooks to peck at. 
Maoa The past summer and autumn have Even the January 
the first lot of fruit either been so hot that the tomatoes heat wave was odd 
were knocked by frost. — in the 40s for only a 


Three quarters of the 
apple trees lost all their 
blossom to an October 
frost. But a couple of 
(usually) early fruiting 
varieties (Joaneting and 
Irish Peach) decided 

to hold back their 
blossoming until December, so we didn't pick their 
fruit till the end of February instead of in December. 
The Irish Peach then decided to flower for a second 
time, so we picked her last apples this week. And 
the Gravenstein apples were ripe at the beginning of 
December, instead of about January 20. 
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were scalded and the native shrubs 
turned brown, or so cold and cloudy 
that the tomatoes sulked and even the 
zucchinis went on strike. 


couple of weeks, but the 
damage to the garden 
was worse than even 
in 2003 when it got up 
to the 50s, and stayed 
at ‘put feet in bucket of 
cold water under desk 
while working’ stage for 
three months. It was as though this January’s heat was 
savage in a way I can’t understand. 

And yet — despite heat, mist, late frost — there's still 
a comfortable abundance, not just for the wombats and 
wallabies, who are so fat they thud rather than bounce. 
Few big tomatoes, but masses of cherry tomatoes and 


yellow pear tomatoes; one cucumber but plenty of 
asparagus; no apricots, but the branches of the plumcott 
(a plum apricot cross) were weighed down with ripe 
fruit. No plums either; but so many fragrant peaches 

(of an old variety that I don’t know the name of) that we 
didn’t miss them. It is as though plants somehow can 
change not just the time they flower, but when their fruit 
grows and ripens. 

A couple of decades ago I asked an Indigenous 
elder in central Australia when a certain fruit would be 
ripe. She looked at me with the expressionless gaze of 
someone working out how to point out the bleeding 
obvious: “After it rains,” she said. 

Of course — rainfall triggers flowering and fruiting 
of most fruits in arid zones. I’m used to fruit coming at 
regular times through the year — the Delicious apples 
ripen in the second week in February, the Golden Queen 
peaches in the first week of March. But this year it hasn't 
happened like that, and I realise how little we really 
know about the food plants we rely on. 

Most western growers have assumed that the 
flowering of our cultivated fruits are triggered by day 
length — as spring's days get longer, the plants flower. 
And this does often seem to be the case — but not 
invariably. Others, like tomatoes, can be triggered by 
warmth and sunlight. 

But mostly we simply don't know for sure what 
triggers both species and varieties to bloom: we think we 


Something odd is happening, and it's not just the fruit bats. 


do, as they mostly bloom in spring, but few have been 
tested to see if it’s the light, the heat or the heat after cold 
that does the trick — or something else, like available 
moisture combined with heat combined with ... well who 
knows what? 

Most of the fruits I grow here haven't grown in a 
climate that can be as cold as this before — avocadoes, 
custard apples, lychees, bananas. They’ve had to adapt 
— our custard apple tree is about 1.5 metres tall at 
twenty-five years old, and unlikely to get any bigger. It 
gives miniature fruit, too. Our lemon myrtle tree is a 
small waist-high bush — they are vast canopy trees up 
north. 

But as the climate changes, many other fruit are 
adapting too. They are starting to behave like arid 
country plants: they flower and fruit every time there is 
a good burst of rain, followed by enough warmth to get 
the fruit to swell. This adaptation probably wouldn't 
be noticeable if we watered our fruit trees: they'd have 
stayed in their old habits. But our trees mostly depend 
on what falls from the sky. 

As the climate changes dramatically around us, this 
is all rather cheering. It’s easy to forget that many plants 
are good at adapting. 

So are animals. The fruit bats haven't any eucalypt 
blossom to dine on just now, so they are eating the 
Himalayan pears — which is a good thing, as otherwise 
they might be in our late Lady Williams apples, which 
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I'd rather keep for myself. (You can make jelly out of 
Himalayan pears. You can probably make jelly out of an 
old doormat if you cut it up finely, boiled it and added 
enough sugar and citric acid to the pot.) 

The lesson here is that humans’ gardens have to 
adapt too, not necessarily to a warmer climate, but to 
one that is going to vary wildly. 

So how do we do it? Plant lots: the more species and 
varieties you havé growing, the more likely it is that some 
of them will fruit and flourish — or adapt or produce 
seedlings that will survive — as the climate changes. 

This holds true for wild areas as well. We need to 
preserve as many diverse areas as possible, especially 
ones that show high resilience — ones that have managed 
to survive up until now with their species relatively intact 
despite flood, fire, drought and everything humans have 
so far thrown at them. When Earth's climate has swung 
wildly in the past small refuges of species — like the 
present areas of rainforest in Queensland — provided the 
species that could spread and stabilise the land again. We 
need to preserve that diversity now. 

Humans mostly simplify the areas we use. Look 
at grass for example. Sheep nibble closer to the 
ground than ‘roos, wombats and wallabies. Within 
years or decades they can kill native pastures — the 
hundreds or even thousands of groundcovers present 
in native pasture. Our paddocks contain the plants 
listed below and many others not yet identified. These 
paddocks were grazed for decades, destroying the 
murnong (yam) daisies and the many ground orchids, 
but they’ve never been sown to introduced grasses or 
clovers. Compared to most local paddocks they have 
an incredible diversity of species: Austrostipa scabra 
(Rough Spear-grass), Aristida vagans (Three-awned 
Spear-grass), Arthropodium milleflorum (Vanilla Lily), 
Chrysocephalum apiculatum (Yellow Buttons, Common 
Everlasting), Chrysocephalum semipapposum (Yellow 
Buttons, Clustered Everlasting), Cymbopogon refractus 
(Barbed-wire Grass), Dianella longifolia (Blue Flax 
Lily), Themeda australis (Kangaroo Grass), Microlaena 
stipoides (Weeping Grass), Eragrostis leptostachya 
(Paddock Lovegrass) and Echinopogon ovatus (Forest 
Hedgehog Grass) with forbs such as Dichondra repens 
(Kidney Weed), Desmodium varians (Slender Tick 
Trefoil), Hydrocotyle laxiflora (Stinking Pennywort), 
Glycine clandestine (Twining Glycine) and the fern, 
Cheilanthes sieberi (Narrow Rock Fern), Oxalis radicosa, 
Rubus parvifolius, Oxalis perennans, Geranium solanderi 
var. solanderi, Ajuga australis, Poa labillardierei var. 
labillardierei, Rumex brownie, Rytidosperma racemosum 
var. racemosum (formerly Austrodanthonia racemosa var. 
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racemosa, Clustered Wallaby-grass), Sorghum leiocladum 
(wild sorghum) and Dichelachne micrantha (Short- 
haired Plume-grass), Euchiton gymnocephalus (Creeping 
Cudweed), Glycine tabacina (Variable Glycine), Veronica 
calycina (Hairy Speedwell) and Wahlenbergia gracilis or 
stricta subsp. stricta (Native Bluebell). 


TRIED AND TOUGH ADAPTERS 


The following food plants are not just tough, but have 
shown they can adapt to wildly changing weather 
patterns — once you've got them established 
(established means at least four years old, with good 
deep roots that come from having to forage down for 
water instead of being watered every day or two). 

The list has some unexpected omissions: olives, for 
example, may be a staple food in large parts of the world 
but the crop fails surprisingly often here, from heat, frost 
or drought. Plums are hardy trees, but the crop can be 
destroyed by late frosts or three weeks of mid-summer 
heat and rain. Quince trees survive almost anything except 
a truck backing over them, but they drop their fruit early 
if they are stressed; ditto loquats, mulberries, dates and 
carob: all hardy trees but they can be erratic producers. 

This list is of food plants that both survive AND crop 
here, no matter what the year. 

e Pomegranates: make sure they are a good fruiting 
variety — they are such pretty trees that you may 
accidentally buy ones bred for flowers, not fruit. 

e Medlars: cold areas only. They are somewhere 
between a rose hip, a pear and a hawthorn berry. They 
require about three weeks after the leaves drop in winter 
to ripen (bletting) during which time they soften, go 
brown and develop a sweet honey flavoured, mushy 
flesh that can be eaten with cream or spooned over 

ice cream or eaten with cheese and port at the end of 

a meal. In warmer climates you can blett the fruit by 
leaving them in the fridge for a week or two. 

e High grapes: our grapes, grown on trellises, are 
prone to downy mildew, frost et al. But the wild ones, 
that we have left to climb over the old shed and up to 

a bunya nut tree, fruit year after year — small fruit that 
tastes of rain or sunlight, depending on the season. 

° The seventh passionfruit: we are too cold to grow 
passionfruit reliably, even grown against the sunny stone 
wall of the house. The vines used to live for a few years 
then died or failed to produce. But about a decade ago 
one vine began to fruit madly — and still does. The 
lesson: it’s worth trying again and again with some fruit, 
till you find one that is a superb survivor. And, come to 
think of it, I’d better plant some of those passionfruit 
seeds to see if its offspring will be as hardy. 


e BIG pears: modern pears are often grown on semi- 
dwarfing rootstock. The trees you'll see in old farm 
yards, the real survivors, can be twenty metres high 

— and they'll have fruit year after year, way up where 
you'll need a long-handled picker with a bag attached 
to reach them. 

e LOTS of apples: there has been no single year when 
all our 133 varieties of apple have fruited well. The only 
varieties that have fruited every single year have been 
Lady Williams, Twenty Ounce, Earliblaze, Irish Peach, 
Wandin Glory and the Democrat seedling by the side of 
the road. It’s possibly no coincidence that Lady Williams, 
Wandin Glory and Democrat were bred in Australia. 
(Granny Smith, another Australian variety, fruits okay, 
but not nearly as reliably as the ones above). 

e Eureka lemons: they seem to have the ability to 
flower and fruit when conditions are right, not by the 
calendar. 

e Leng’s Late Navel orange: ditto. They can ripen here 
from May to January, depending on the weather, and 
flowering varies too. 

e All lilly pillies. 

¢ Macadamia tetraphylla. 

e Potatoes: these were a peasant staple for good 
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reason. While disease can wipe out your crop (and a 
quarter of the Irish peasantry) deeply planted spuds 
(that is, not in above-ground gardens) seem to hibernate 
till it’s safe to put out greenery and as long as the seed 
potato is large enough, even if they are frosted or die 
back in a heat wave, they may shoot again. 

e Jerusalem artichokes: again, they’ll die back but 
come again. 

e Maize: sweet corn can be finicky. Maize is stronger 
and taller growing: not as sweet, but more reliable. 

e Tea camellia: should be finicky. Instead once it’s 
established they just keep going. 

e ‘Tangelo: these are a delicious, thin-skinned, deep- 
coloured cross between a mandarin and a grapefruit 

— without the sickly sweetness of the one or the tartness 
of the other. They will tolerate light frosts and we have 
found them more drought-resistant than oranges in the 
same area. 

e Plus: calamondins (not cumquats); plumcotts (but 
not plums or apricots); Stella cherries (can flower two 
or even three times a year if their first lot of blossom is 
frosted off); Tahitian lime (will bloom later if the early 
flowers are cut by frost); citron (will bloom several times 
a year); Japanese raisin tree. 


June — August 2013 + EARTH GARDEN 67 


Winter is the best of harvest and planting times: frosty apples. 


WHAT TO PLANT NOW 


Winter is the ‘having fun’ time for southern gardeners. 
The only veg that really does best planted now are 
onions, though seedlings of winter lettuce and Chinese 
cabbage can be planted if you really must. They are 
better left till the ground warms up — seedlings planted 
in cold soil tend to go quickly to seed before they have 
time to bulk up. 

But this is the perfect time to get in perennial veg: 
Yacon, a hardy root veg, that stays crisp even when 
cooked; Sagitarria latifolia or duck potatoes — like water 
chestnuts for your pond or dam, but they must be boiled 
for twenty minutes before eating (make sure you have the 
correct species as two, Sagittaria platyphylla, previously 
S. graminea, and S. montevidensis, are noxious aquatic 
weeds in NSW); plant crowns of rhubarb, asparagus; berry 
roots — loganberry, youngberry, marionberry so you have 
a good three months of berries from November to the end 
of January; Jerusalem artichoke tubers, globe artichoke 
and cardoon suckers. 

Put a choko in the fruit bowl so it sends out shoots 
then plant it after frosts are over; plant every fruit tree 
you have room for, and a few you don't — it takes twenty 
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minutes to cut down an unwanted apple tree, but ten 
years to grow it to a good fruiting size. Plant more than 
you think you'll need then thin them as needed. 

This is also the time to eat roots: parsnips, radish, 
Jerusalem artichokes, but also burdock (the roots can 
grow to a metre long — sweet and nutty) and oyster 
plant. Broccoli and cabbages are sweet instead of 
sulphurous now — if you dislike the cabbage in summer 
you may love it now, as well as crisp little Brussels 
sprouts chopped finely for coleslaw, or red cabbage 
sautéed with slices of winter apples. By the way, don’t 
store carrots near fruit — the ethylene from the ripening 
fruit may turn the carrot skins bitter. 

Winter is the best of harvest and planting times. 
The hurry of summer has gone. Just sometimes, oozing 
out of bed and trying to get my long johns on in thirty 
seconds before my toes freeze, I dream of living in the 
tropics or sub-tropics again. 

And then I see the frost sparkling on spider’s webs; 
taste a cold ripe orange; dig up the perfect beetroot 
and am glad we live with four seasons, or even twenty: 
strange and unpredictable, sometimes, but each one in 
its own way good. 
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Rose hips e small portions with chopped chives. | 
WINTER ROSE HIP SOUP Sauté the onion and garlic as slowly as possible | 
Most gardens have a rose bush or two lurking in the oil till soft. 
somewhere. Pick your rose hips when they turn deep Meanwhile simmer the rose hips Ü they 
winter red and shrivel. Some are sweeter than others. If are soft. This will vary — some rose hips i 
yours produce an anaemic gloop try again. (Don't pick soften in twenty minutes, some may take an i 
briars sprayed with herbicide, or hips beside busy roads hour. Strain, so that you get the soft red pulp | 
impregnated with lead from car exhausts in the days and liquid, but not the seeds and bristley bits. | 
when all petrol contained lead.) Pour the (hopefully) deep red liquid in with | 
You need: the onions and garlic; simmer for two minutes. i 

4 cups rose hips Rose hips are rich in vitamin C, but by | 
1 large onion, finely chopped now they may not be. The taste though will be i 
1 clove garlic, finely chopped superb. Serve hot, in tiny portions, perfectly I 
1 dessertspoon olive oil clear (this isn’t borscht so don’t add sour | 
2 cups mild flavoured stock or water cream). A few finely chopped chives though go | 
4 cups water very well. Drink small cups when you're cold. i 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 
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Lee's stall has plenty of seedlings. 


FRESH AND ORGANIC 
AT HEALESVILLE 


BY ANDREW AND 
HEATHER DJUROVICH 


Healesville, Victoria 


EALESVILLE Organic Farmers’ Market 

is held in Coronation Park, Healesville, 

every Saturday morning. Our market is 
community centred and aims to minimise food 
miles by encouraging locals to grow truly fresh 
organic food for their community. Stallholders 
and regular visitors often know each other by 
name and spend time chatting, sharing recipes 
and gardening tips. 

In March, we hold an annual birthday 
festival — Healesville Autumnfest. This 
features entertainment, animal displays, 
children’s activities, Permaculture talks, craft 


demonstrations and great tucker for one and all. 


Come and join us sometime. 
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E7 m 9 
Buy 
Green 


for a maximum difference... 


when you choose from our great range of eco products, 


including award-winning Bamboo Toothbrushes, 
Stainless Steel lunch boxes and bottles & much more, 


æ BPA Free “ Non toxic “ Ethical Sustainable 


Yurt | 
Tasmania 


Simple, stylish and affordable 
these Tasmanian made yurts 
provide a majestic alternative 
to expensive building 
practices. 


Ideal for studios, workshops, 
guest space or your own home 
contact us at 
www.yurttasmania.com. 


Email: 
yurts@yurttasmania.com 


Phone: 
0498 247 069 


South Coast Field Days 


Sustainable Landuse & Living 


Bega Showground, Bega NSW 
21 & 22 September 2013 


Speakers 
Michael Mobbs, Rohan Anderson 


Plus talks on growing food, improving 
your soil, regenerating pastures, 

_ organic farming and building local 
economies. 


, a Workshops, Exhibits & Stalls 
aA Beekeeping, seedsaving, raising 
poultry, on-farm composting, grey 
water systems, rocket mass and water 
$10 Adults heaters, renewable energy, cob ovens, 
$15 Weekend preserving food, locally made crafts, 
Children free great local food & drink ... and lots 
ae more from beautiful South East NSW. 


Stallholder enquiries welcome. 
Email sandra@scpa.org.au 


SCPA_ Brought to you by SCPA-Squith East Producers 


www.southcoastfielddays.com.au 


"Australia, 
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USING GREEN TOMATOES 


Dear Jackie, 

We planted tomatoes very late this year due to the fact 
we couldn't plant anything until we had a fence put in 
to stop the dog from digging. There are plenty of green 
tomatoes on the vines now — will they ever ripen? And 
if not, what can we do with green tomatoes? 

A reader 


Hi, 
Yes, they will ripen if they have reached more than 
half their full size, though they won't get any bigger or 


As for eating green tomatoes, remember 
that if they have reached pretty much full 
size but haven't coloured they'll still be 
sweet. The two classics are green tomato 
chutney and fried green tomatoes. 


Tomatoes do need to be green for Fried Green Tomatoes. 
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flying foxes or fungus | 
‘Jackie at jackiefrench72@gmai 
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sweeter once you pick them, unless you pull up the 
entire plant and hang it in the shed so the plant can 
continue to supply nutrients to the fruit a little longer. 
Cherry and yellow pear tomatoes may continue to ripen 
even in cold weather as long as you cover the bushes on 
mildly frosty nights, but once you get below about -3°C 
they will be kaput. 

I ripen tomatoes on a table in a sunny spot 
indoors, on several layers of old newspaper, so if one 
rots it doesn’t make a mess or contaminate the others. 
The green ones ripen slowly over three to four months 
of cold weather. They are not as stunning as bush- 
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Green tomato chutney is good with potatoes or steamed vegetables. 


ripened ones, but still far better than supermarket 
ones: these suffer not just from being picked green, 
but because they are varieties chosen to travel well, 
not for flavour, texture or juiciness. No magic can 
make them good, even being picked with the ‘truss’ 
still attached. 

As for eating green tomatoes, remember that if they 
have reached pretty much full size but haven't coloured 
they'll still be sweet. The two classics are green tomato 
chutney and fried green tomatoes. 


FRIED GREEN TOMATOES 


These do need to be green — really ripe tomato slices 
ooze. Choose them as close to full size as possible. 


INGREDIENTS 
Sliced green tomatoes, about as thick as a 20 cent 
piece. 
Beaten egg — optional, but makes a richer meal 
and helps the coating stick to the tomato 


Cornmeal OR plain flour (not as good) OR (the 
best) half plain flour and half finely-ground 
cornmeal 

And/or dry breadcrumbs (you can add a few 
chopped leaves of thyme to the breadcrumbs) 
Olive oil OR bacon grease (the classic) or peanut 
oil 

Garlic: this has no place in the traditional version, 
but a chopped clove of garlic added to the oil at 
the same time as you fry the tomatoes is excellent. 
Take out before it turns dark brown though, or it 
will add a bitter flavour. 


Heat a frying pan. While it’s heating dip the tomato 
slices in the egg (or not) then press each side into the 
cornmeal or plain flour. You can also dip them into 

the plain flour and then press each side onto a plate of 
breadcrumbs. This isn’t bad. Fry quickly on one side till 
golden — about two minutes, then on the other, then 
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flip onto a plate and eat. Some people add salt (I don’t) 
and pepper before the cooking. I prefer a grate of black 
pepper onto the cooked slice. 

I prefer to use olive oil. Make sure the pan is hot 
before you add the oil, so the oil cooks as little as 
possible. 


` 
GREEN TOMATO CHUTNEY 


Chutney is traditionally eaten with cold meat. I don’t eat 
cold meat, but love chutney: dabbed on potatoes roasted 
in their jackets, or mix a tablespoon into a medley of 
steamed vegetables. 

1 kg green tomatoes, chopped 

1 kg onions, chopped 

300 ml white wine vinegar 

200 g brown sugar 

100 g white sugar 

4 whole cloves (which I omit as Bryan hates them, 

but they do make it better) 

1 tsp salt 

100 gm seedless sultanas or currants (each gives a 

different effect) 

1 large red chilli, seeds removed, chopped 

Optional: 1 tbs black or brown mustard seeds 


Bring all the ingredients to the boil — don’t use an 
aluminium pan or you may add aluminium to your 
chutney; lower the heat to a very low simmer. Let 

it all glop for an hour till it thickens. Stir every now 
and then to begin with, then more constantly as it 
thickens. When it looks like a volcano about to erupt 
(you’ll see what I mean) pour into clean glass jars 
while still hot, then seal at once. Store in a cool place 
away from direct light for up to six months. Don't eat 
for at least three weeks to allow the flavours to mellow 
a little. Throw out if it grows fungi or ferments or 
becomes watery. 


GREEN TOMATO JAM 


1 kg green tomatoes, chopped 

1 kg onions, chopped 

6 tbs olive oil 

200 g sugar 

3 large red chilli, seeded and chopped 
Seethe the onions on a low heat in the oil till soft and 
golden. Add tomatoes and chilli and stir till they are 
cooked. Now add the sugar, and stir till dissolved. 
Bottle while hot. Keep in the fridge till needed, up toa 
month. This does not keep as well as the chutney, but is 
extremely good. 
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GOATS AND BLACKBERRIES 


A reader wanted to know if I'd had any experience of 
using goats to control blackberry ... 

I once bought two goats to do just that. They 
ate everything but the blackberries. Goats will eat 
blackberry, but only if they are already used to eating 
blackberry. Mostly they just eat the young blackberry 
tips, which isn’t enough to kill the bushes, unless the 
goats don't have anything else to eat, which is unfair to 
the goats and also an incentive for them to escape both 
fencing and a boring prickly diet and become happy 
feral goats turning the neighbourhood into desert, 
which is what the feral goats around here would be 
doing without massive control measures. 


Goats need effective control measures. 


In other words, try any other blackberry control 
before getting goats — or at least be very, very sure your 
goats can’t escape, and won't starve if they decide they 
don't like blackberry, or be so desperate they eat weeds 
that might kill them instead. 

All the very best, Jackie 


PS The feral goats around here still eat everything except 
blackberry, apart from a little nibbling of young shoots, 
which the black-tailed wallabies also eat, while doing 
less (no) damage to the ecosystem. 


Try any other bla 
before getting goa 
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THE NEXT STEP BEYOND INSULATION 


Mudbrick and rammed earth houses have a big 
advantage wherever night and day temperatures differ 
a fair bit. Although the walls are only moderately 
insulating, they act like a hot water bottle, evening out 
temperature fluctuations. 

We sometimes had to leave our house at Moora 
Moora for days or even weeks. When this was in winter, 
outside temperatures could be close to 0°C. When we 
returned, the inside was 14 degrees, without any warmth 
having been generated by human activities. 

I once sheltered from a sudden burst of sleet in a 
rammed earth goat barn. It was open to the air, so that 
the half-frozen rain actually blew in. Inside, it had to 
be about 10 degrees, and the only heating was the body 
warmth of three goats and one refugee. 

Summer is just as good. Outside it can be 30°C+. 
Inside, it may be about 20°C. During our more than 30 
years in our earth-walled haven, we heated up only once. 
This was in February 2009, when there were many days 
over 40°, and nights were barely cooler. Eventually, the 
heat-storing capacity of the walls was exceeded, and the 
house became an oven. 

When we moved to a conventional timber-framed 
house (well insulated, “6-star”), this thermal storage 
was what I missed most. Without energy expenditure, it 
would have been too hot in summer, too cold in winter, 
which is of course the usual for most people in the 
southern parts of Australia. 

My wife vetoed two ideas: internal mudbrick wall, 
and a huge floor-to-ceiling fish tank. But then we found 
out about phase change material. 

Imagine a bubble wrap with large bubbles filled with 
a substance that’s a liquid above a certain temperature, a 
solid below that. When the air around it is too cold, the 
liquid freezes, “soaking up” the cool. When the air is too 
warm, it melts the solid, soaking up the warmth. So, you 
get the same hot water bottle effect as with an earth wall. 
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This is fairly basic science. 

Phase change materials can be made from various 
things. Paul Wilson, a young Australian, researched 
what was available, and found one made from 
environmentally-friendly materials (well, the bubble 
wrap is plastic, but there is nothing nasty in the bits that 
do the work). He imported enough for his house from 
America, and tried it out. 
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Installing the BioPCM inside 
the insulation in the wall. 
Images courtesy 

of Paul Wilson. 


Anw titel Bio PCM comes 


in different 
types. Each 

has a design 
temperature 
range — for 
example, 18 to 
23°, or 20 to 25°. 


This insulation doesn't 
take up much 
room. 
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BioPCM™ vs. Control 
Side by Side comparison 
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Images courtesy of Paul Wilson. 


Paul's records. The jagged black line is outside air temperatures. Red and yellow lines 
show inside temperatures with insulation but without Bio PCM. Brown and blue show the 
much more even inside temperatures after his house was fitted with PCM. 


Paul got so enthusiastic that he put his life on the 
line, and became Australian distributor for BioPCM. I 
heard about him from a friend who had installed the 
stuff, and bought all I could afford, about half the floor 
area of my new house. 

It has been up in the ceiling, under the insulation, 
for a whole winter and a whole summer, so now I can 
write my own evaluation. 

Obviously, the larger mass of phase change material 
you have, the better it works. If I could have it over all 
the ceiling, I am sure I could get rid of the heater. Even 
with the 50 per cent cover we reduced winter heating 
substantially. We can’t say how much, because we had it 
in before the cold weather started, but certainly less than 
half of what I would have expected. 

Our first summer was swelteringly hot, paradoxically 
made worse by the insulation: once the heat got in, we 
felt like stew in a crockpot. The summer just past was 
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far more comfortable, thanks to our bubble wrap in the 
ceiling. We opened doors and windows as soon as the 
outside air cooled, and locked everything up as soon as 
the world around heated to about 22°. On hot days, we 
typically had a 15° difference. 

As Paul noted, it’s good to use an air conditioner if 
outside goes above about 35°. But then, we are on solar 
electricity, so I reckon that’s the sun cooling us while 
warming everything else. Also, I set the air con to 23 or 
24°, so it just helps the PCM to stay frozen longer. 

Bio PCM is pretty pricy, but the cost should be 
recovered in a few years. There is nothing against buying 
an additional batch every few years. 

If you are buying or building a house, you can 
include the cost in the mortgage, and recover it through 
lower energy bills. 

OK, where to check it out? Paul’s web site is http:// 
www.phasechange.com.au. 


Subscribe today for a chance to win 
the ultimate FISKARS GARDENING PACK 
— two to give away — worth $500 each! 


Stay on top of the gardening with a fabulous 
FISKARS pack! There are two to be won, each 
consisting of a range of gardening tools to help 
you create a healthy, happy garden. All you need 
to do is subscribe to Back Yard Farmer by Ist 
August 2013 and you’ll be in the draw! 


Each pack is worth $500 and contains... 


e PowerGear pruner e Easy Reach Pruning Wand 
e PowerGear lopper ¢ Ergonomic Garden Spade 
e PowerGear hedge shear * Ergonomic Garden Fork 

e X15 Chopping Axe e Large Lawn Rake 


To subscribe, please go to 
www.thebackyardfarmer.com.au or phone (03) 5424 1814. 


*Every new or renewed subscription will be eligible to go in the draw. Competition closes | st August 201 3. The winners will be notified 
and the results published on our websites. Personal information for Earth Garden Books use only. Open to Australian residents only. 


Global Eco & Environmental Solutions 
The Solar Ventilation Experts 
Introducing the new Neve le 


e Save Water ¢ Conserve the Environment 
e Recycle your Waste 


“ Save 1/3 of your household water 

sł} No Chemicals or Odours 

s True Composting Process 

s$} Residential & Commercial models available 


SOLAR HEATING & COOLING SOLUTION 


that improve the comfort and thermal 
performance of your home 
or work environment 
@ Solar heating and cooling without running costs 
@ Save significant amounts on your energy bills 
@ Increase efficiency of existing heating and cooling 
@ Create a healthy and comfortable environment 
@ Eliminate condensation, mould and mildew 
@ Reduce mustiness and asthma symptoms 


HÅ i Call: 1300 655 118 CLIVUS MULTRUM AUSTRALIA 


www.ges.com. 
PASE The proven alternative Australia wide for over 30 years 


Pho FREE BOOKLET 1300 138 182 
1 ;.clivusmultrum.com.au 


www.solarwhiz.com.au 
www.heatwithsolar.com.au 
www.solarventilation.com.au 
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| GREEN POWER NEWS 1@: 


Information, breakthroughs and new product information on renewable 
energy. Feel free to email any news items for consideration to: 


TRUE SIZE OF SOLAR 
SUBSIDIES EXAGGERATED, 
RESEARCHERS SAY 


The true cost to consumers of 
subsidies to solar energy has been 
“somewhat exaggerated” because 
regulators have excluded the full 
benefits of solar photovoltaic panels, 
according to energy researchers. While 
feed-in tariffs and upfront rebates 
have been criticised by officials 

and fossil-fuel fired generators for 
increasing consumers’ electricity bills, 
a peer-reviewed research paper by 
researchers including Mike Sandiford 
at the Melbourne Energy Institute and 
Matthew Wright from Beyond Zero 
Emissions, found those costs are partly 
offset by lower wholesale power prices. 
“By not considering this value, the cost 
of both feed-in tariffs and (Small-scale 
Technology Certificates) is somewhat 
exaggerated,” the paper, published 

in April in the Energy Policy journal, 
said. The contribution from solar in 
pushing down wholesale prices is “not 
recognised by the wider public”, the 
paper concluded. The influence on 
wholesale electricity prices works via 
the so-called merit order effect. Under 
the National Electricity Market pricing 
scheme, the cheapest source of power 
gets preference. As more wind and solar 
energy gets added to the network, their 
negligible cost of production helps 
drive down prices across the network - 
a result that should benefit consumers. 
“The question is whether we see that 
(saving) in the retail prices,” Professor 
Sandiford said. “In an efficient market, 
we'd expect that to flow through.” The 
size of the savings from renewable 
energy to electricity bills depends 
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on a range of variables, such as total 
capacity of solar panels, how much 

is exported to the grid to compete 
with rival sources, and how much 
households get paid for such exports. 
Assuming installed capacity of 2 
gigawatts — roughly the total for 
Australia at the end of 2012 — an 
average export rate of 60 per cent 
from PV owners, and a net tariff of 35 
cents, the combination “would not 
impose any additional cost or burden 
on the electricity consumer base.” 

The calculation, though, also assumes 
no improvements to the grid or other 
costs are required. The paper notes that 
Germany takes into account the merit 
order effect on wholesale power prices 
when tallying the cost of renewable 
energy schemes. 

The paper notes that government 
agencies, including NSW’s 
Independent Pricing and Regulatory 
Tribunal had found that state and 
federal renewable energy schemes 
added 6 per cent to retail prices in 
2010/11, but omitted the wholesale 
price effect. The paper notes that 
other benefits may be derived from 
the roll-out of renewable energy. The 
decentralised nature of sources such as 
solar PV, for instance, “may potentially 
mitigate network expansion,” one 
of the biggest contributors to rising 
electricity bills in recent years. Solar 
and wind energy have similar effects 
on wholesale prices but from different 
ends of the market. 

“PV is taking away from demand, 
wind is adding to supply,” Professor 
Sandiford said. The effect on the 
economics of the energy market 
includes a flattening of peak-demand 
periods, typically the most lucrative 


time for fossil fuel-fired generators. 
“The biggest demand events are in 
the sunny afternoons in summer, 
and PV is contributing to a decline 
in demand,” Professor Sandiford 
said. This outcome is particularly the 
case in South Australia because of 
the high penetration of solar panels. 
“Without those high-price events, 
(traditional generators) in the current 
circumstance are finding it hard to 
generate the revenues they'd like to 
generate,” he said. 

So they then raise prices, which 
encourages people to use less 
energy — the beginning of the so- 
called ‘death spiral’ for fossil fuel 
generators. 

—The Age 


RENEWABLES NOW 
CHEAPER THAN COAL 
AND GAS IN AUSTRALIA 


Anew analysis from research firm 
Bloomberg New Energy Finance 

has concluded that electricity from 
unsubsidised renewable energy is 
already cheaper than electricity from 
new-build coal and gas-fired power 
stations in Australia. The modelling 
from the BNEF team in Sydney found 
that new wind farms could supply 
electricity at a cost of $80/ MWh 

— compared with $143/MWh for new 
build coal, and $116/MWh for new 
build gas-fired generation. These 
figures include the cost of carbon 
emissions, but BNEF said even without 
a carbon price, wind energy remained 
14 per cent cheaper than new coal and 
18 per cent cheaper than new gas. 
“The perception that fossil fuels are 
cheap and renewables are expensive 


is now out of date”, said Michael 
Liebreich, chief executive of Bloomberg 
New Energy Finance. 

“The fact that wind power is now 
cheaper than coal and gas in a country 
with some of the world’s best fossil fuel 
resources shows that clean energy is a 
game changer which promises to turn 
the economics of power systems on 
its head,” he said. But before people, 
such as the conservative parties, 
reach for the smelling salts and 
wonder why renewables need support 
mechanisms such as the renewable 
energy target, BNEF said this was 
because new build renewables had 
to compete with existing plant, and 
the large-scale RET was essential to 
enable the construction of new wind 
and solar farms. 

The study also surveyed 
Australia’s largest banks and found 
that lenders are unlikely to finance 
new Coal without a substantial risk 
premium due to the reputational 
damage of emissions-intensive 
investments — if they are to finance 
coal at all. It also said new gas-fired 


EARTH GARDEN FOUNDATION 
Help provide sustainable living solutions to Himalayan Sdinmuniias 
$66 per year fior a family or individual 
membership, sees every cent delivered to needy 
Himalayan communities to implement long-term, 


sustainable living projects. 


15th nearly done, 16th & 
17th done, 18th project 
j ! 


Wow. Another stunning 
three months has seen 
EGFA’s 16th project at 
Gairi Goan completed, the 


generation is expensive as the massive 
expansion of Australia’s liquefied 
natural gas (LNG) export market forces 
local prices upwards. The carbon 
price adds further costs to new coal- 
and gas-fired plant and is forecast to 
increase substantially over the lifetime 
of a new facility. BNEF’s analysts also 
conclude that by 2020, large-scale 
solar PV will also be cheaper than 

coal and gas, when carbon prices are 
factored in. 

In fact, it could be sooner than 
that, as companies such as Ratch 
Australia, which owns coal, gas and 
wind projects, said the cost of new 
build solar PV was already around 
$120-$150/MWh and falling. So much 
so that it is considering replacing its 
ageing coal-fired Collinsville power 
station with solar PV. The solar 
thermal industry predicts their 
technologies to fall to $120/MWh by 
2020 at the latest. The Bloomberg 
analysis said the Australian economy 
is likely to be powered extensively by 
renewable energy in future and that 
investment in new fossil-fuel power 
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generation may be limited. 

“It is very unlikely that new coal- 
fired power stations will be built in 
Australia. They are just too expensive 
now, compared to renewables’, said 
Kobad Bhavnagri, head of clean energy 
research for Bloomberg New Energy 
Finance in Australia. “Even baseload 
gas may struggle to compete with 
renewables. Australia is unlikely to 
require new baseload capacity until 
after 2020, and by this time wind and 
large-scale PV should be significantly 
cheaper than burning expensive, 
export-priced gas. 

“By 2020-30 we will be finding 
new and innovative ways to deal 
with the intermittency of wind and 
solar, so it is quite conceivable that 
we could leapfrog straight from coal 
to renewables to reduce emissions as 
carbon prices rise.” he added. 

The analysis by BNEF is significant. 
Australia relies more on coal than 
nearly any other indv&trialised country, 
but it also has some of the world’s best 
renewables resources, which it has 
been slow to exploit. 


Salle, and our 18th underway as we go to press. 
For more pix see our webpage. EGFA’s 18th 
project: solar-lighting at the 18 rooms of a health 
post in the remote village of Kaku, five hours 
walk from the nearest hospital. 

Join EGFA today: every cent of your member- 
ship money goes to direct project support via groups like our 


$30,000 15th project nearly constructed, our 17th finished at 
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project partner, the Himalayan Light Foundation (www.hlf.org.np). 
NO ADMINISTRATION COSTS 


Earth Garden magazine continues to absorb all administration 
costs of the Foundation. So every dollar donated gets solar light- 

| ing into remote Nepali health posts and other community centres 
via HLF programs. EGFA’s project partners are implementing 
projects that reflect the long-standing sustainable living ideals of 
Earth Garden. Help Australia’s longest-established sustainable 
living magazine to wos Aa families live more sustainably. 


DONATIONS NOW T; 


Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 
a T o a ee nayni system using either a credit card or direct deposit. 


2. Post the form below, with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 


Name i. a Ua A anD ii Be od a PEE TAS E M PFN T EE S E E E TEE TAA 
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EARTH PEOPLE WRITE 


continued from page 7 


: VIVA THE GEDYE 

COMPOST BIN 
Dear Editor, 
Aah! In defence of the Gedye 
compost bin! (see previous 
EGs — 162, 155 etc 

Please, Jackie and Alan 
enough! They're tough, 
portable and can work just 
as well as any composting 
system. I have learnt to work 
with them with great results. 
Yes, I would love the space for a mega- 
cubic-metre multi-bay arrangement, 
but here in my little yard in West 
Footscray that’s not possible. I have 
found the classic Gedye bin to be 
the toughest (don't get those cheap 
screw-together ones!) and longest- 
lasting (I collected one years ago 
from my local kerb-side hard garbage 
and it’s still going strong) and, with a 
couple of additions, it will break down 
compost beautifully and quickly. I 
have three bins on the go, placed in 
both my front and back yard wherever 
it is easier for the kids to empty the 
kitchen compost bucket without 
complaining! 

The main thing that gets my 
small-bin compost choofing along 
is a giant corkscrew-like tool called a 
Compost Mate. Believe me, it makes 
all the difference. It is SO easy to use 
to turn my heap over and in no time 
my compost is as hot as any of the 
big bays. It takes me less than two 
minutes to mix everything and aerate 
the bin. I screw it in, lift it up and 
shake it off, then move on to the spot 
next to that. After five or six spots 
it’s done. As with any composting 
system you will need a mix of dry/ 
carbon/brown and wet/nitrogen/ 
green. Of course most people who 
complain about their compost being 
wet and stinky only shove all their 


wet kitchen scraps in their bin and let 


it sit there and wonder why nothing 
happens! With a good mix of dry 
and wet and one or two times a week 


turning with the Compost Mate you'll 
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“This liitle chap won't be feasting on Megan's compost. 


have super-hot, then broken-down 
compost in no time, guaranteed! 

Just an extra tip: some people 
complain about pests in their bins. 
To stop rats and mice getting easy 
access to my compost I use a heavy- 
gauge, small-gapped wire mesh (heavy 
so rats can’t chew through it and 
small enough so mice can't squeeze 
through). I always place this wire 
mesh on the ground before placing the 
bin onto it. The vermin may burrow 
under to get anything that falls or 
seeps through the gaps but they can’t 
feast inside the whole bin. Long live 
my big green Gedye compost bin! 
Megan Donne, West Footscray, VIC. 


Sorry Megan! I love your enthusiastic 
defence of the Gedye bin and I 
promise never to be compost- 


methodist ever again. 

—Alan. 
PORTABLE SOLAR LIGHTS 
Hello, 


I have always enjoyed reading your 
magazine and even though I live in 
suburban Brisbane I still try and live 
as sustainably as possible. We keep 
chickens, have water tanks, grow lots 
of vegies, and I love my solar lights and 
cooking but will share my self-made 
cooker another time. My solar light is 
relatively simple to make and will only 
cost 10 dollars max unless you go for 
the expensive units. I use it on the en 
suite windowsill at night and leave it 
to charge on the hen house roof when 
I feed them in the morning. I will not 


_ pretend and say you can read 

_ with it but it will definitely help 

_ you stop using the electric 

_ light at night when using the 

toilet and not get the blinding 

_ effect when you do! I can 

comfortably shower with it on 

: and I can assure you after a 

_ while that you will start turning 

_ the electric light off only to 

_ realise that it was never on. 

_ To make it, first get some 
cheap solar lights, then either 
screw, nail or glue two pieces 

of timber — anything around 10 

mm thick and the width a bit bigger 

than your selected lights. Forma 

right angle (if you have no timber 
then glue several pieces of coreflute 

— the plastic that real estate signs 

are made with — together. Measure 

your light’s base and then decide how 
many lights you want to use — there 
are no rules here, only practicality 
and imagination. Five lights may be 
too long for you or the location in 
which you wish to use it. 

Then divide the length evenly 
and drill with a spade bit to suit the 
bottom of your light. Make sure the 
lights have clearance between each 
other and the backboard before 
drilling. Once the holes are drilled 
fit your lights using a bit of glue for a 
secure fit or, if you find the holes are 
too big, simply use masking or duct 
tape on the lights’ bases then insert 
them into the holes. I have used 
mylar as a reflector on the back plate, 
but you can use chip packets or foil 
if you don't have any. The jury is 
still out whether the reflector makes 
much difference but I think it looks 
real cool — you will see what I mean. 

For extra efficiency and 
improvements you could incorporate 
a handle as I have and either varnish 
or paint the wood, and if you have 
access to cheap or scrap perspex 
you could even make a waterproof 
cover. If you have two sets of these 
lights made up you can be assured 
you will have one being charged all 
the time even if you forget in the 
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morning to take one out. Other uses 
I have found are sitting it on top of 
the cistern with patches of velcro 
attached to prevent any accidents; 
for walking in the garage and garden 
and I have even taken it fishing and 
camping. If using on the cistern 

you could get by with just a simple 
baseplate but don't forget the velcro 
and glue. 

Darren James. 


TAKING A LONG HOT BATH 
Dear Earth Gardeners, 

I find a good soak in the bath at 
regular intervals, especially during a 
domestic crisis, to be a necessity for 
my mental health. How to make it 
more eco-friendly? 

When building or renovating a 
bathroom consider building a boxed 
in rather than free standing bath. 
Insulate around the sides of the bath 
with your chosen insulating material. 
Less hot water is needed to heat the 
bath and it stays hotter, longer. The 
shelf around the bath becomes great 
storage for soap, shampoo, book, 
candle and wine. Guilt-free 
invigoration for mind and 
body! 

Gail Foster, Blackmans Bay, 
TAS. 


JUST VISITING 

Hi all, 

An autumn visitor, this 
ringtail possum (top, right) 
must have been hanging 
on to that light all day, just 
outside the kitchen door. 
When the sun went down, 
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“Darren's hand-held solar light t source. 


OSPR REE ER 


The useful art of | preserving produce. 


EARTH PEOPLE WRITE 


the possum moved off 
to do whatever possums 
do! It is unusual to see 
ringtails in our backyard 
— brushtails are the 
usual inhabitants. 
Linda Wheeler, 
Trentham, VIC. 


“Where am 1? 
pho, are a you? 

INFORMATIVE sai 

I’m loving the autumn 

edition. Thank you for introducing 

me to the holistic Eco Village Desa 

Seni— it’s on my list of places to 

visit. Bruce Hedge's informative 

permaculture story — I'd love to know 

more about worm pits in garden 

beds as I have no luck with my worm 

farm in the black plastic tub! Also 

appreciate the story on preserving 

produce as I’m keen to learn this skill 

and preserve my excess produce! A 

very informative magazine and I’m 

only half way through reading this 

current issue! 


EERIE 
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RAISING GIRLS 


By Steve Biddulph 

Black and White, 250 pages, 
paperback 

Published by Finch Publishing 
$24.99 


Steve Biddulph is famous for his books 
on raising boys. He is obviously an 
experienced communicator and has a 
great deal of understanding of people, 
so it makes sense that he has written 
this timely book on raising girls. 

In today’s world of multimedia, 
eating disorders and self-harm have 
become commonplace for girls. Steve 
says girls weren't born hating their 
bodies, so what is happening in our 
culture that is poisoning girls’ spirits? 
This is a simple, parent-friendly book 
aimed at helping families get girlhood 
back on track. It’s time to raise strong 
girls who can withstand the pressures 
of early sexualisation, bullying, alcohol 
and drug abuse. 

Time to win back the wonderful 
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journey of growing up. The world needs 
strong, wise women. 

Steve uses powerful stories to 
guide you through the five stages of 
girlhood. From birth to two, two to 
five, five to ten, ten to fourteen and 
fourteen to young adult. By outlining 
each stage and offering strategies, this 
book becomes a framework to build 
on. Eating disorders, bullying, alcohol, 
social media and how to relate wisely to 
the opposite sex are all discussed. 

I particularly liked the concept of 
helping girls find their “spark”. Between 
the age of ten and fourteen a girl’s job 
is to put roots down deep into who she 
is. There are many ways to do this; a 
great way to start is to help her find her 
spark. Children and young teenagers 
almost always have an interest, 
enthusiasm, talent or concern, which if 
supported gives them incredible joy and 
motivation. 

This has nothing to do with 
NAPLAN results! 

A community grows children up so 
remember girls need aunties and female 
role models outside the immediate 
family. This book is positive, uplifting 
and a must-read for mum and dad. 


REINVENTING THE 
CHICKEN COOP 

By Kevin McElroy and Matthew 
Wolpe 

Full colour, soft cover, 190 pages 
Published by Storey Books 
$24.99* 

So yes, this is an American publication 
and all the plans are in imperial 


measurements, but I just couldn't go 
past the groovy, non-conventional 
designs. Full of great ideas and colour, 
this book turns the hen house into 

a sculptural delight. Perfect for the 
modern city garden. 

Why settle for functional when 
you can have fabulous? Our jolly 
woodworking authors don't pretend to 
be chook experts but they do belong to 
a strong movement of people who love 
to tinker and build useful things. These 
coop designs originate from projects for 
woodworking classes. In fact I think that 
because our authors are new to the needs 
of chooks their designs are refreshing, 
with loads of attention to detail. 

Tools and requirements are 
systematically discussed. Designs 
range from the smallest to the largest, a 
small A-frame or a converted shipping 
container. Each project is beautifully 
photographed with resident chooks in 
place. Diagrams are three dimensional 
and very clear. There is a great use of 
paint, which adds flair and originality. 
Great for the front or back yard. 


Learn about joinery, roofing, 
latches, doors and hinges, plywood and 
bending sheet metal. All useful skills 
and building a small coop is a great way 
to practise. Sourcing materials can be 
fun too. Try the salvage yards or the 
good old tip first. Finally, don't be afraid 
of making mistakes. Problem solving 
can be the most stimulating part of a 
project and often creates opportunities 
rather than failures. Most importantly, 
anything you build will have its own 
unique quality so enjoy the process. 


LENTIL AS ANYTHING 

By Shanaka Fernando 

(with Greg Hill) 

Published by Vivid Publishing 
Paperback, 194 pages 

$32.95* 

What an inspiring read! There is 
nothing predictable or formulaic about 
this book. Social justice, small business 
and family. This book is about making 
the change you want to see in the world 
happen in your own community. 

Here is a man who has taken a step back 
and created his own unique business 
based on equality and justice. 

Shanaka is founder of the Lentil As 
Anything restaurants where customers 
pay what they can afford for delicious 
vegetarian food allowing all access to 
good food. 

Shanaka is a man with an open 
heart and a great capacity to observe 
the flow of life. He lives by an inspiring 
“people first” philosophy, which is no 
doubt as uplifting as it is challenging for 
those around him. 

This is a memoir written in a very 
candid style. Shanaka’s childhood 
was spent in Sri Lanka living with his 
large extended family, surrounded by 
a throng of memorable characters. At 
school he was tutored in the high codes 
of Buddhist morality but on the streets 
he watched the abuse and murder of his 
Tamil neighbours. This was the catalyst 
that led Shanaka to shut off from 
mainstream society. 

Travel was the door to exploring 
new ways of living his life. From 
Australia to Asia, South America 
and back, Shanaka describes many 
wonderful and exotic sights and people. 
The unspoken theme that runs through 


this book is Shanaka’s innate ability to 
respect all. He presents a generosity 
that is so simple yet powerful. 

Shanaka says “... if I think I have 
everything I need when I am thinking 
about material things ... I’m really 
fooling myself.” 

“I want to feel connected to the life 
that I am living, to know that I am alive 
through effort and sensitivity and not by 
deluding myself that I have some sort of 
privilege.” 

Co-author Greg Hill says Shanaka 
is “a modern day folk hero, offering an 
alternative, a new way of living that is 
not based on consumerism, profit or 
greed.” 


THE ART OF 
FERMENTATION 

By Sandor Katz 

Published by Chelsea Green 
Hard cover, 498 pages, 

14 full colour centre pages 
$51.95* 


Author Sandor Katz is a self-taught 
fermentation experimentalist and 
expert. He has taught at hundreds 

of fermentation workshops and calls 
himself a “fermentation revivalist”. 
Fermentation is an ancient art and 
this book offers a comprehensive and 
definitive guide to do-it-yourself home 
fermentation. 

Humans have been fermenting 
their food for thousands of years. 
Fermentation transforms food by 
various bacteria, fungi, and enzymes 
in order to preserve it, or make it more 
digestible or more delicious. Let's not 
forget alcohol, the ancient beverage. 


nT 
A ni 


FERMENTATION 


Sandor says it is estimated that as much 
as one-third of all food eaten worldwide 
is fermented. This book explores its 
instrumental role in human cultural 
evolution. 

This is a recipe book of mega 
proportion. Sandor’s writing style is 
so enthusiastic and inspiring it is hard 
to imagine anyone reading it and not 
giving it a try. Learn About fermenting 
fruits and vegetables, beer, meads 
and wines, milk, grains, meat, fish 
and eggs. There are applications for 
fermentation in agriculture, energy 
production and commerce. There isn’t 
an area of fermenting that Sandor can't 
comment on. 

Explore the benefits of fermenting 
your food and the equipment 
you will need. Look at wines and 
meads including fruit and flower 
meads. Learn about Chinese and 
Indian pickling. From sauerkraut to 
Himalayan gundruk, it’s unbelievably 
comprehensive. I particularly enjoyed 
the chapter on milk. Yoghurt, creme 
fraiche, buttermilk, whey and cheese 
— it’s all here. 

This book unravels the microbial 
mystery of fermentation and is going 
to be a bible for years to come. Not just 
because of the number of recipes. It 
is full of troubleshooting and problem 
solving which puts the ancient art back 
into the hands of the people. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Earth Garden 


UNCLASSIFI 


Unclassifieds are $1.20 (including GST) per word prepaid. This cost now includes your advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the SEPTEMBER 
2013 issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 

25 JULY 2013 (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal 
flour for Cakes and Bread at with a Retsel Little Ark 
stone flour mill. Start juicing WHEAT GRASS JUICE 
at home. Visit www.retsel.com.au. “Endorsed by 
Housewives’ Association.” Write for catalogue: P.O. 


Box 712, Dandenong 3175, enclose 3 postage stamps. 


Ph: (03) 9795 2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In 
our new catalogue. Send 4 stamps to: The Gourd 
Father, PO Box 298 EG, East Maitland, 2323. <www. 
thegourdfather.com> Special Offer! Book on 
growing and drying gourds plus 2 pkts seeds mixed, 
1 sml and 1 lrg plus free catalogue $31.90 includes 
PandH and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 
3460. Website: www.home-ed.vic.edu.au. Phone: 
(03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, 
non-toxic shampoos and much more. Mail-order 
catalogue Australia wide. Distance consultations 
also available. 244 Verrierdale Rd, Verrierdale, Qld, 
4562. Ph: (07) 5449 1453, Fax: (07) 5449 1463 Email: 
info@greenpet.com.au Web site: http://www. 
greenpet.com.au. 


JUICERS, GRAINMILLS AND HEALTH PRODUCTS 
Ph: (02) 6373 3419 or check out www.grainmills. 
com.au. 
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STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster 
building workshops, Daylesford. Ring for dates or 
check website. Learn how you too can build easily, 
environmentally, and affordably. Don O’Connor and 
Sue Ewart (see EG 101 and 105). Visit on our Web 
site: www.gentleearthwalking.com.au. Phone: (03) 
5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 
Camping: retreats and holidays — Daylesford. Now 
making aboriginal whurlie’s. Phone: (03) 5348 7506 
or write to PO Box 395, Daylesford, Vic. 3460. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. Award winning, 
carbon neutral (Green Globe accredited) retreat 
offering a choice of contemporary, self-contained 
cabins, deluxe tipees and private campsites against 
an inspiring backdrop of Tasmanian native forest 
and a 5km bushwalking track network. A 45 
minute drive south of Hobart. Ph: (03) 6264 2233. 
Web: www.huonbushretreats.com. Email: info@ 
huonbushretreats.com. 


ECO BUILDING ADVICE for home retrofits/ 
additions in Adelaide, SA. Frugal designs, plans for 
Councils ... 35 years experience. Ph: Jack (08) 8261 
9049 www.jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet 
with a great range of hemp products. Visit: www. 
greenhemp.com or phone/fax: (03) 9710 1644. 


UNICORN ARCHITECTURE AND 
CONSTRUCTION. Design and build beautiful, 
sustainable and energy efficient homes for living. 
Ph: Daylesford (03) 5348 1298. Email: info@ 
unicornhouse.com.au Website: http://www. 
unicornhouse.com.au. 


WOOD FIRED OVEN WORKSHOPS (as featured 
in ‘Back Yard Ovens’). For full details and 

future workshop dates and venues — www. 
woodfiredovenworkshops.com. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


GENUINE MOFFAT SHEARING TABLE for sale, see 
‘You Tube’ for example. $400 ONO. Located Vic 
3859, Ph: 0351 451 234. 


SUNMAR EXCEL COMPOSTING TOILET H90cm 
W60cm L107cm. Power is required for the exhaust 
fan and heater no smells inside. Can be set ona 
hard floor and can be used immediately. Ph: 0427 
505 197 E: nationfamily2@bigpond.com. 


HANDMADE FRAGRANCE FREE soaps, 
Dorper sheep, garlic, chestnuts. For Sale. Visit 
theenglishnutters.com. 


MOON GARDENING ALMANAC. Use the Moon 
for best days to plant, prune, feed, weed and 
harvest. Easy and inspiring. See it at www. 
ancientmoongardening.com.au Kerry Galea 
0419 382 131. 


STALLHOLDERS WANTED: Little Green 
Markets, Bald Hills, Queensland. Starting June 
2013. Organic, fairtrade, recycled, sustainable, 
ALSO gluten free and veggie growers. Info 
packs: lorraine@littlegreenshed.com. 


FABRIC SHOP - Upholstery, curtaining, 
dress making and patchwork cottons. Also 
haberdashery, trims and wool available at 
reasonable prices, starting at $1 per mtr. 
Knights Fabrics, 3 Clarke St, Lilydale, Vic. 
(03) 9739 7101 Open 10-5 Tues to Fri, 10-1 
Sat. 
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Earth Garden Cottage 


Rental 


Fancy a restful 


hills of central 

Victoria? 

The Earth Garden - 
Cottage is now available for weekend (or longer) holidays. Lacatid 
on a quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 

The Earth Garden Cottage is on one acre surrounded by olive 
and apple trees, in a small street that leads directly onto the 
Powerful Owl Walking Track. It is ten minutes walk from Trentham’s 
shops and the famous Red Beard organic bread bakery/café 
(country Victoria's “best new food store” says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


Bookings at: 
www.earthgarden. 
¿| com.au/cottage/ 
cottage.html, 

or phone 

(03) 5424 1819. 
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LAND LINES are for people buying, selling, seeking or sharing houses 
and land. It is your responsibility to check all deals. We charge a rate 


of $30.00 plus $1.20 per word (which includes a colour photograph, 
if supplied) — prepaid — for a listing of any desired length (additional 
photos are $30 each). Your advertisement and photograph are 


greater than 500kb in file size. 


ILAND LINES should inchide your 


name and address (phone number and email address are optional). 
Please also name the distance to your nearest large town (eg, "50 
km north east se Lismore"). eae LINES for the SEPTEMBER 


printed in Earth Garden and are now also displayed on our website garde n. 


at www.earthgarden.com.au for three months. Digital photos 


reproduce better than prints — please ensure that your photo is LIN 


NEW SOUTH WALES 


1. MUDGEE 25 ACRE part bush block 27 km from 
Mudgee. Solar grid/composting toilet/cypress and 
jarrah flooring. Chook run/ vegies/ small orchard 
dwarf fruit trees. Separate weekender with solar power/ 
composting toilet included in price $385,000 Ph: 0263 
742 392. SEE PHOTO ABOVE. 


ate 


2. SOLID 4B/R HOME, 100 acres heautifal bushland, 
stunning views, extreme privacy, abundant wildlife. 
Large new solar/wind power system. Large shed. 

30 km to Lismore. Ph: 0417 870 206. Price — $475,000. 
SEE PHOTO ABOVE. 


3. MYRTLE MOUNTAIN: Far South Coast NSW. Beautiful 
hand-built adobe home. Solar passive open plan design 
with loft. Stand alone solar power and solar hot water, 
slow combustion and gas stoves, phone and broadband 
access. Two sheds, two rainwater tanks, two dams and a 
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creek. 35 acres adjoining two national parks. 35 minutes 
to Merimbula, beaches, airport and Bega, 10 minutes 

to Wyndham and Candelo. School bus to Bega or coast 
for public and private schools. $269,000. Go to www. 
southcoastweb.com.au/manali/ for more information/ 
photos. Ph: (02) 6495 7908. SEE PHOTO ABOVE. 


Saee] 


4. HEADING FOR THE HILLS? Consider this home 
site on a long established MO near Uki. Email me on 
desyoo@hotmail.com or phone on 0419 187 594 for full 
details. No texts please. SEE PHOTO ABOVE. 


5. PRIVATE PARADISE 3 Bedroom solar powered home. 
Phone, broadband, gas cooking and hot water, compost 
toilet, slow combustion fire, tank water and permanent 
spring fed creek. 1/8th share in community owned 

450 acres bordering Dingo Tops State Forest. Absolute 
privacy, 2 km to nearest house. 4WD access, established 
gardens with macadamias, avocadoes, bananas, 
mangoes, guavas, lychees, custard apples, coffee, variety 


mn SA f 


of citrus, bush foods and more. Pool stocked with Perch. 
30 km from Wingham. $300,000 Reluctant sale due to 
illness. More info: paradisehome414@gmail.com SEE 
PHOTO ABOVE. 


6. BYRON HINTERLAND, brick cabin on half of 12 acres, 
dual occupancy. Near National Park, half hour beach, 
waterfalls, roos, koalas, etc. Tropical fruit trees. Peace 
and quiet. Must sell $290,000 ONO. Ph: 0429 882 058. 


7. MAKE THAT ULTIMATE TREE CHANGE! To this 
gorgeously stunning 3 - 4 bedroom w/r cedar home, new 
kitchen, built in robes, French doors, timber floors plus 
... Located on Glencoe Rd Murwillumbah on 2.01 Ha 
(4.96 acres) with your own permanent creek. For more 
pics and details go to http://glencoerdmurwillumbah. 
blogspot.com.au/ or call Paul Leslight on 0400 304 287. 
SEE PHOTO ABOVE. 


8. UNIQUE COTTAGE - SUSTAINABLE LIVING. This 
enchanting mud brick cottage gives you the opportunity to 
live sustainably in a rural setting with all modern comforts. 
Generating more electricity than it uses (feeding into the 
grid) this cottage offers cool in summer and cosy in winter. 
Built in 2005, the cottage stands on its own block of land 
(Torrens title) next to a dam and shares an additional 9 
acres (community title) with eight neighbouring properties. 
With no fences there is all the room you could want 

plus fresh veggies and eggs from the garden/chook pen 
and use of a swimming pool. Beautiful bush walks and 
microclimates in open forest and gullies. A unique organic 
design, the cottage has 2 good size bedrooms with ensuite 
bathrooms feeding into a grey water effluent system. There 
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is a third bedroom/ office upstairs, a modern kitchen/ 
dining room with gas cooking, a wood fire heater with 
small oven, deck areas, a garden of native shrubs with bird- 
life and visiting wildlife rife, a garden shed with shelving 
and a large backup generator. There is additional storage 
in the roof space if needed. Jo's Cottage, 52 Lilly Pilly Lane, 
Tapitallee (nr Cambewarra), NSW 2540 2.5 hrs south of 
Sydney 11 km north of Nowra. W: http://www.accsoft.com. 
au/~jevans for more photos. E: jevans@accsoft.com.au. 
Ph: 0411 500 621. $375,000. SEE PHOTO ABOVE. 


9. CAWONGLA, NORTHERN RIVERS REGION. North- 
east aspect, designed to take in the exceptional views, 
this contemporary house offers lots of space, enhanced 
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by raked ceilings and large windows. Four bedrooms, 
ensuite, DLUG, wide verandahs, shed, paths, vegie 
boxes, water tanks, Biolytix septic, solar hot water, dam, 
set on 10.5 acres. $575,000. View on realestate.com. 
au, ID 111783936. Also, adjoining 4.5 acres, $188,000. 
Phone (02) 6633 7265. < SEE PHOTO. 


10. BEAUTIFUL TIMBER HOME on 1684 square metres 
in South Lismore. High ceilings, three big bedrooms, 
sunroom, renovated kitchen, glorious covered 
verandahs/decks, slow combustion heater and parking 
for four cars under. Lovely outlook and cooling summer 
breezes across nearby river. 1kw grid connect solar 
system and 18,200L rainwater tank plumbed in. Very 
private, leafy block with established fruit trees, vegie 
gardens, huge chook run and timber shed. In a caring, 
vibrant community and easy walk to all amenities. 
$310,000. Contact Gary Wells 0414664731, or gary@ 
walmurray.com.au. SEE PHOTO ABOVE. 


ow gp 


11. ‘WHISPERING GUMS’ BUSH LIFESTYLE RETREAT - 
40.79ha. $380,000. A substantial 4 BR concrete block, open 
plan home with all modern conveniences, set on elevated 
site overlooking the surrounding countryside affords 
stunning 360° views including snow covered mountains 
during the winter months. This hidden gem fronts the 
sealed Holbrook-Jingellic Rd with an all weather dirt access 
road to the house site which is set amongst 40.79 ha of 
unspoilt native bushland. The property is conveniently 
located in reach of the regional cities of Albury (65km) and 
Wagga Wagga (95km). It boasts an excellent water supply 
with an operational bore and 4 x 25,000 litre rainwater 
tanks. Property includes an excellent steel framed 
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12.4 x 6.1m steel framed concrete floored workshop/shed 
with power connected. Good Mobile phone and wireless 
internet connection is achievable at the property. Contact: 
Kim Drummond: 0428 233 472, Graham Anderson: 0487 
999 227. Ray White Schubert Boers, 550 Hume St, Albury: 
www.raywhite.com. < SEE PHOTO. 


Ae 


12. LARGE STUDIO/WORKSHOP AND ONE- 
BEDROOM all-electric house, on one acre, in quiet 
village near Tumut, close to fishing. Solar hws; s/s air 
con; town and tank water, sewered. Paved courtyard, 
concrete paths and carport. $199,000. Tel. (02) 6944 9010, 
bjwild@skymesh.com.au. SEE PHOTO ABOVE. 


apr Th 


13. ‘BLACKADDER FARM’ 67 acres on Pacific Highway/ 
Swan Creek/Clarence River 7 km South Grafton cattle/ 
cropping barn workshop 4 brm farmhouse, $750,000. 
Joy 0423 929 247. SEE PHOTO ABOVE. 


3 a S 
14. 20 MINS TO NIMBIN, 35 mins to Lismore. A beautiful 


2/3 bedroom house with separate 3 room studio on a 5 
acre share in well established and respected company 


LANDLINES 


title community. The house consists of open plan living, 
dining and kitchen area with feature stonework wall and 
large open fireplace. Large solar capacity, solar hot water 
system that is also connected to Rayburn wood fired stove 
and gravity fed rain water supply. Dual Carport. Stunning 
views of Nightcap National park. $220,000. For more 
Information and photos e-mail: ian.lillifield@yahoo. 
com.au or call 0437 246 200. < SEE PHOTO. 


15. 30 ACRES AND 21 ACRES, natural bushland blocks 
with abundant wildlife, and scenic views of distant 
mountains. Located in the Tabulam/Drake area, just off the 
Bruxner Highway, midway between Casino and Tenterfield. 
Elevation 400m. Rainfall 1,400 mm/year. Creeks through 
property. Mostly timbered with cleared building sites and 
tracks through property. There are no improvements on 
property, but dwellings are permitted. Situated in a quiet 
peaceful location, at the end of no through road, with good 
easy access. Perfect lifestyle blocks visited by numerous 
bird species, wallabies, etc. $65,000 ONO each block. Ph: 
0412 000 076. < SEE FOUR PHOTOS. 


QUEENSLAND 


1. COORAN, Sunshine Coast. Award winning passive 
solar Eco-house on 1.7 acre permaculture farmlet 
with amazing views. Fully water and electricity self- 
sufficient. Four bedrooms, composting toilet, wood 
fired AGA. Walking distance primary school, shops, rail 
and bus. $465,000 ONO mstasse@yahoo.com http:// 
damnthematrix.wordpress.com/2011/11/01/mon-abri/ 
Ph: (07) 5485 0480 / 0447 500 566. SEE PHOTO ABOVE. 


3 = Sets, See Ae ee 3 
2. ALTERNATIVE LIFESTYLE HOBBY FARM set on 
17.5 ha adjacent to National Park on the side of Mt Bania 
with mountain views to kill for, 800 olive trees and other 
fruit trees, large 3 bedroom house and office, 3 metre 

wide verandahs, 3 bay shed, power, phone, school bus, 5. 
245000 Itr tanks, solar to grid, 3 dams, chook run, plant and 
machinery neg. birds and wildlife abound, 60 k west of Gin 
Gin Qld $650,000 Ph: 4156 3519. SEE PHOTO ABOVE. 
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3. BLACKBUTT BEAUTY This beautiful 3 year old home 
sits on 1027 m? of flat, fertile land, it has 4 bedrooms, 

2 bathrooms, modern galley kitchen, double garage, 
solar hot water, solar tube light, garden shed, fruit 

trees. Sustainability Dec. available. 15 Blackbutt Street, 
Blackbutt Qld 4306 Price: $295,000 cindy.salmon@ 
serco-ap.com.au Phone: 0417 231 359 


4. MAIDENWELL. Near Bunya Mountains. 2 hrs to 
Sunshine Coast. Renovated 2 BR house on 5 acres. 
Solar grid-connected and solar HW. Sleepout/studio 
and bush shack. 6x6m garage/studio/workshop plus 
6x3m carport. 45,0001 tanks. Chook runs, garden areas. 
Local observatory, school, pub, store/cafe, hall/library. 
$250,000 Ph: (07) 4164 6163. Email: davidtranter@ 
windowslive.com. SEE PHOTO ABOVE. 
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VICTORIA 


1. 4 B/R BV HOME on 5 acres, 5 km from Benalla, 

town water, + 5,000 gallon water tank. Solar Hot Water, 
Reverse Cycle A/C, evaporative cooling, Conara wood 
heater, 3 car carport, 20x20 shed, stable and small dam. 
Ideal for horses, close to school bus. $405,000, price 
negotiable (03) 5762 1623. 


2. DELIGHTFUL MUD BRICK COTTAGE on 6 ha 
(approx 15 Acres) in foothills of the Snowy Mountains 
at W TREE, 30 km north of Buchan. Built in 1977, 1 
bedroom plus mezzanine, open plan kitchen/dining/ 
living room. Solar power, dam and tank water, satellite 
broadband, LPG gas stove and slow combustion stove. 
Established garden including mature fruit trees. Large 
shed with work room. Very peaceful, surrounded by 
bushland with abundant wildlife. Ph: Heather (03) 5155 
0337. $230,000 negotiable. SEE PHOTO ABOVE. 


3. “MUNDY GULLY”, TOOBORAC Nestled in State 
forest, this “Land for Wildlife” property of 8 ha is a bird 
lover’s dream in the Central Goldfields wine district. 
The 2 bedroom home is environmentally friendly 

— solar power, wood stove, composting toilet, reed- 

bed grey-water system, tank water and dam. Retreat 
from city life into the Box Ironbark forest — only 100 km 
from Melbourne CBD. Contact owner: 0427 530 889. 
$310,000. SEE PHOTO ABOVE. 


4. WEEKEND RETREAT AND/OR SELF-SUFFICIENCY 
Redesdale, an hour and 15 minutes from Melbourne; 
15 mins Kyneton, 30 mins Castlemaine. 33 acres, gently 
undulating, scattered eucalypts, seasonal creek. Rich 
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Spacious cabin totally off-grid, large verandah, Nectre wood- Sx 
heater, micro-solar set-up for lighting/small appliances, Waitnafnkoo Fi “A 
3500 litre tank, large fenced house block (sheep/cow-proof) b 
with small shed, compost/pit toilet and large enclosed 
vegetable garden/orchard house (6m x 16m). $310,000 
Ph: (03) 5962 67900 / 0400 494966, email doris.pozzi@ 4 2 
dorianwelles.com.au. SEE PHOTO ABOVE. 
various outbuildings including stone shearing shed with 
cottage, large industrial shed, chook yard. Currently run 
SOUTH AUSTRALIA as fully hosted B&B (boutique hotel) with transferrable 
liquor license, website etc. High quality,furnishings and 
appliances. Sold on walk-in walk-out basis $589,000. All 
offers considered. Contact details and more photos at 
www. peggysretreat.com.au. < SEE TWO PHOTOS. 


TASMANIA 


PEGGY’S RETREAT: 
Large stone 
homestead on 9 
acres, 2.5 hours 
north Adelaide. 

5 Bedrooms, 5 
bathrooms. Huge 
lounge, separate 


\ 1 à n neh 
1. NORTH BRUNY ISLAND, Tasmania. Gorgeous 4 


formal dining room, acres, rendered cottage, sleep out, garage. Solar hot 
eat-in country kitchen water, solar panels, ample water, organic gardens, fruit 
with English range, trees. Private bush setting close to safe mooring, ferry. 
fully fitted office, Too perfect to describe, must see. 270K Linda (03) 6260 
large dry cellar, wheel 6398. SEE PHOTO ABOVE. 

chair access and fully 

fitted access ensuite. 2. PRIVATE BUSH RETREAT available for lease. This 

6 split system unique property would suit artists, craftspeople, retired folk, 
air-conditioners those looking to try a self-sufficient lifestyle before buying a 
powered by 5.25KWh property, or anyone looking to spend quality time caring for 
grid connect solar this property. Situated in the clean tranquil Blue Tier area 
power system (income generating), 250,000It rainwater, of north-east Tasmania, the property consists of extensively 
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EP als: Mi ex 
renovated weatherboard cottage with 3 bedrooms, large 
open plan kitchen/dining room, lounge with wood heater 
and cathedral ceiling, bathroom with timber, slate and 
stained glass features, plus separate toilet and laundry. Main 
bedroom has cathedral ceiling, a loft and panorama window. 
All bedrooms have built-ins, bedrooms/kitchen/ dining area 
lined with Baltic pine with timber flooring. Extensive patio 
opens off dining room with native gardens surrounding the 
house. Skylights in lounge, 2 bedrooms and studio. Just 
30m from main house is a mudbrick and timber bungalow 
with spacious workshop and attached carport plus idyllic 
retreat/studio/guestroom overlooking lush fern gullies. 
Property surrounded on two sides by timbered crown 
land and fern gullies, and includes one hectare of lush 
fenced pasture. Continuous spring-fed water supply to 
garden, plus rainwater to house from 9000L tank. Email 
manymak13@bigpond.com for further information. SEE 
TWO PHOTOS ABOVE. 


3. SUSTAINABLE LIVING near Devonport. 1.5 acres with 
house, sheds, vermin proof fencing. chooks, bees, fertile 
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gardens, netted orchard and berry patch. 6.5 Kw solar 
electric plus hot water. Ducted vacuum and underfloor 
heating systems. $399,000 maywinds2@bigpond.com, 
Mob0439910169. < SEE PHOTO. 


NEW ZEALAND 


NY hi ; 1 


ALTERNATIVE NZ: solid deco house and garden in 
quiet, safe country town. Mild, cool climate and 
pristine natural environment. Excellent facilities here. 


A$125,000 private sale www.seaviewnz.co.nz. SEE 
PHOTO ABOVE. 


RENT / SHARE / MULTIPLE 
OCCUPANCY/FARM SITTING 


1. BOB RICH’S HOUSE AT MOORA MOORA, 
Healesville, Victoria is up for rent with possibility 
of buying. Pics: http://mudsmith.net/myhouse. 
html. Moora Moora is a long-lived vibrant 
community. Check conditions of living there 

at http://www.mooramoora.org.au. Contact: bob@ 
bobswriting.co. 


2. NARARA ECOVILLAGE Co-operative Ltd (NEV) 
NEV, formerly Sydney Coastal Ecovillage Inc 
(SCEV), will be an intentional community on the 
Central Coast 1 hour north of Sydney. Based on 
the principles of best-practice sustainable living 
the site was previously the 100 year-old Gosford 
Horticultural Institute at Narara. On site there are 
offices, workshops, houses, orchards, greenhouses, 
power and water. The land consists of 64 hectares, 


backed by the Strickland State Forest, with around 
12 hectares zoned for residential development. 

The development will progress in 3 stages of 
approximately 40 community title freehold lots 

per stage. Public Transport includes a school bus 
and a public bus service. Narara Railway Station is 
about 2 kilometres away. Schools nearby are Narara 
Valley High School, Niagara Park Public School and 
Glenvale Special School. There is also a Rudolph 
Steiner School at Fountaindale. If you are interested 
in learning more about our community or attending 
our open days. Contact Lyndall Parris 0419 279 711 
or go to our website: info@nararaecovillage.com 
www.nararaecovillage.com. <^ SEE TWO PHOTOS. 


3. SHARE IN SMALL SELF-SUFFICIENT PROPERTY 
with one family. 50 km NE Pine Creek. Established 
gardens, bees, dairy goats, chooks, ducks, tractor, 
biodiesel ... See www.speargrass.org or phone (08) 8975 
4679. SEE PHOTO ABOVE. 


4. PERSON WANTED to help finish renovation with a 
friendly family in Toogoolawah, Brisbane Valley. Mainly 
painting and minor carpentry work in return for basic 
accommodation and meals. Organic vegies, chooks and 
swimming pool. Suit single person/parent or couple. 
Ph: 0427 266 544. 


5. NAMBUCCA VALLEY. 40 km to Macksville private 
rainforest retreat, creek frontage. 2-1/2 acre share in 


LANDLINES 


1200. Solar/gas cabin. School bus. Suit person for quiet 
organic lifestyle. Ph. (02) 6564 2296. $65,000. 


6. KANJINI CO-OP, a sustainable rural community on 
an amazing 5000 acre property with crystal-clear water, 
good soil, less than an hour from Cairns. Are you are 
ready to join a cooperative intentional community in 
Far North Queensland? Do you want to purchase your 
own piece of land next to us? Please check out www. 
kanjini.org OR phone (07) 4093 7755. SEE PHOTOS 
ABOVE. al 


7. JARLANBAH PERMACULTURE HAMLET, 2000m? 
freehold land. Admire the rainbows, wildlife and 
views from your own solar-passive dream home. All 
the ground work is done main power, soil analysis, 
grey water report and house site house prepared. 
Community facilities include fruit trees, community 
centre, table tennis, dams, and bus shelter. Walking 
distance on sealed road from Nimbin Village. Offers 
over $120,000 mobile 0403 817 569. SEE PHOTO 
ABOVE. 


FAMILY WISHING TO CARE FOR YOUR FARM or house 
while you go away. Traveling in Australia and New 
Zealand between October 2013 -March 2014. Mum, 
dad and 3 children. Permaculture certificate, previous 
experience, very reliable. Will look after your home like 
it was our own. Please call Bron 0407 976 622 or email 
brongrieve@hotmail.com. 
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EG Magazine Binders $16.00 ea or $30.00 fortwo $16/$30 $... 
THE EG INDEX EG 1-161 - CD by post yn Sn 
OR download from EG Website $4.95 Su. 
Even More Chook Wisdom $19.95 Success 
City Permaculture — Volume Two $19.95 $u 
City Permaculture — Volume One $1995 Somuni 
Easy Aquaponics $19.95 Saunaan 
Back Yard Ovens — Volume Two $19.95 $u 
Back Yard Ovens — Volume One $19.95 Sunsin 
Wood Oven Recipes $1995 $e 
The Earth Gardener's Companion tb eres 
Back Yard Farmer — Number Eleven $19.95 $a. 
Back Yard Farmer — Number Ten $19.95 $a. 
Back Yard Farmer — Number Nine $19.95 Su. 
Back Yard Farmer — Number Eight $19.95 $i. 
Back Yard Farmer — Volume Seven $19.95 $n. 
Back Yard Farmer — Volume Six $19.95 Sue 
Back Yard Farmer — Volume Five $19.95 $i 
Back Yard Farmer — Volume Four $19.95 — $us 
Back Yard Farmer — Volume Three $19.95 Somi 
Home Farmer — Volume Two $16.95 Sunin 
Home Farmer — Volume One $14.95 $u 
Green Power Today — Volume Two $19.95 Suzman 
Green Power Today — Volume One $1995. Sonna 
The Healthy Soil Handbook $1995 fumas 
Natural Home — Volume Five $19.95 $a. 
Natural Home Builder — Volume Four $19.95 $u 
Natural Home Builder — Volume Three $19.95 $a. 
Natural Home Builder — Volume Two $19.95 $an. 
Natural Home Builder — Volume One $19.95 $u 
Good Life Bread Book $19.95 Saceeceees 
More Chook Wisdom $19.95 Suen 
Chook Wisdom $19.95 $u. 
The Earth Garden Water Book S199: ë Funua 
or slightly damaged copies C A 


Earth Garden HEMP T-SHIRTS LÌ Black OR LÌ Natural 
Q small L Medium U Large Q xL 


Bamboo Rediscovered $19.95 
Green House Plans $19.95 
The House That Jackie Built f $16.95 
Strawbale Homebuilding $19.95 
EG BACK COPY LIBRARY $199.00 


(Except EG 1-3, 5-18, 20-22/23, 25-26, 28-33, 35, 37-41, 43-46, 

50-55, 60-62, 68-69, 75, 78, 80-83, 118, 120, 127,131, 138 - Out of Print) 
Single back copies 
10 copies (Except those listed above - Out of Print) $34.95 


ADD POSTAGE Total Price of all books/items: 
Up to $30.00 add $5.00 
$31.00 - $75.00 add $9.80 
$76.00 - $105.00 add $12.00 
Over $105.00 add $16.00 


SUBSCRIPTIONS includes postage and GST 


TOTAL PAYMENT $ 
No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. 


$27.00 each $ 


$5.95 each $ 


FOR BOOKS and/or SUBSCRIPTIONS 
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TO EARTH GARDEN 


Q 1 YEAR (4 issues) $30.00 $... : 
() 2 years (8 issues) $60.00 $... 
U 3 years (12 issues) $90.00 $... 
U Overseas (1 year) $45.00 E 
Start with issue number ........... ony 
For myself 

U Gift 
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CHEQUE / MONEY ORDER for 6.......... au 


OR charge $... weg { 
to UvisA C MASTERCARD g p 
Card Number- Hant i pH Sh 
gmo <ar e e eeeaaneres i 
Expiry Date ......... bad  —_—— ae] 
Cardholder's Signature ......... srnrnneenenenauntnentnrnnnnn 
Cardholder’s Name (please print) Š - | 
POPPE PET PEreePrE TTP eTTeP ETP TT tT E ee Pre ET eee sven 
Send order to: Earth Garden 

PO BOX 2 Trentham 

VIC 3458 | 


Or fax to: (03) 5424 1743 


Holland's #1 brand. Once you try, you'll understand. 


Great cycling begins at Gazelle, since 1892. 
Learn more at www.gazellebicycles.com.au 


%2 Australia’s ultimate all-weather Goretex jackets, 
with fully removable polar fleece jacket inside. 


@: Three-ply Japanese, export-quality Goretex. 
“2 No other jacket gets close to a Snow Leopard. 


“2 100% of all profits help fund the Earth Garden 
Foundation’s solar lighting projects in 
Himalayan villages. 


FULL PRICE: ONLY $340.00 + 
$10 postage 


Compare quality and prices — these jackets 
are hundreds of dollars cheaper than 
outdoor-shop alternatives. And they’re better. 


%@2 Ethically manufactured in a Nepalese Factory 
inspected by an Earth Garden Foundation 
director. Therefore proceeds from jacket 
sales benefit many levels within the Nepalese 
community. 


T Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your 
jacket - also embroidered with the Snow 
Leopard logo. 


%@¢ Jackets road-tested in tough Himalayan 
trekking conditions by EG editor over the past 
three years with zero faults. 


“2 Thick, 3-ply Japanese, export-quality Goretex. 
@: Top-quality construction, zips and fastenings. 


%@ 2 Foldaway hood. 


Call (03) 5424 1814, or visit 
earthgarden.com.au/foundation 
to order your jacket. 


NOW x: 


LEOPARD 


“My jacket arrived today and | just wanted to 
let you know how pleased and impressed | 
am with it. Both the jacket and the fleece are 
beautifully designed and finished, extremely 
lightweight and very comfortable to wear. The 
folding hood is particularly nice - much better 
than the detachable or neck pocket hoods 
I’ve had in previous jackets. Also | hadn't 
expected the fleece to be so fully featured. l'ad 
expect to pay much more for a jacket of this 
quality from a camping store. 

Thanks again, Michael” 


> Na 
LEOPARD 
id 


